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WHOLESALE FOOD DISTRIBUTION CENTER 
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SUMMARY 



Many wholesale food firms in New Orleans are 
considering relocating their wholesale --facilities 
because of redevelopment programs affecting their 
present locations ov difficulties in continuing oper- 
ations in antiquated or cramped buildings. This 
report analyzes the present food distribution situ- 
ation in the, metropolitan urea, presents a guide 
for developing initial facilities for a regional 
wholesale food distribution center for those firms 
that must relocate, and examines the possible 
benefits of developing such a center, 

The independent wholesalers interviewed totaled 
103, Their firms include, fresh fruits and vege- 
tables, moat and meat products, poultry mid eggs, 
dairy products (fluid milk) , groceries, frozen 
foods, and fish and shellfish. They occupy approxi- 
mately 2.3 million square feet of floorspace 
and received or processed about. 419,000 tons of 
food products in 1972. Based on the volume of re- 
ceipts, 83 pel-cent arrived by truck, L5 percent by 
rail, and 2 percent by bout or air. Of the. total firms 
interviewed, approximately 1ml f would need new 
facilities or have to relocate in the immediate 
future. 



1 J i Jftrl G. Taylor, markedly Hjipclnlisl nml project lender, 
Food Dinti-llmUon lltwnri'h Laboratory, fren7i fntits and 
re,(/Pt ablest; Jiunea X. Morris, Jr., industrial engineer, 
assistant project, lender. Font! Distribution Research 
laboratory, groceries rnttl frown foods; .Tesae "W. Goble, 
marketing special Isl, Dairy and Poultry Products Market- 
ing Laboratory, poultry rt e/7//; IT. Ronald Smalley, 
marketing sneelnlisl, Llvcutoclv ami Hefti, Marketing 
Laboratory, meat nml meat products; nmrlcs F. Rtewnrf, 
ninrketlng specialist, Dairy ami Poultry PraUicts Marker- 
Ing Laboratory, dairy )wl}icla; nml J, Hill Harty, market 
master, flsh and shell fish. 



The 5-t candidate firms occupy approximately 
490,000 square feet of operating space. They re- 
ceive 26-1,000 tons of food products annually, of 
which 83 percent arrives by truck, 15 percent by 
rail, and 2 percent by boat or air. These firms 
deliver about 81 percent of their commodities 
within the New Orleans metropolitan area, about 
14 percent outside the city but within the State, 
and 5 percent outside the State. The annual 
selected costs incurred by these firms for moving 
products to, through, and from wholesale facilities 
total about $7-2 million. 

To meet the needs of the firms requiring new 
facilities, a new regional food distribution center 
is recommended. The master plan includes nine 
single -occupancy buildings with 312,000 square 
feet of first-floor oi 
buildings with 2 
ers' market, 



facilities, allied industry, and expansion. Addi- 
tional land would be necessary for future develop- 
ment. The center would be located at Gentilly in 
New Orleans East on a 270-acre tract of land. 
Approximately 40 acres of this site have been 
purchased by the city of New Orleans for this 
purpose. 

If private financing were used, the total annual 
revenue required to develop and support the food 
center would be $1.9 million or $3.61 per square 
foot of first-floor space. Assuming public financing 
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were available, Ihc total annual revenue required 
would be approximately $1.4 million or $'2.56 per 
square foot. 

The total cost for moving food commodities to, 
through, and from the candidate firms in the pro- 
posed facilities would be $6J million with private 
financing or $5.9 million with public financing in 
comparison with $7.2 million in the present facili- 
ties. This would rcprosoni a savings of about 
$79G,8!)2 with private financing or $l,!Vt7,09G with 
public, financing, excluding refrigeration costs. 
Additional savings could accrue, to wholesalers 



from a centralized refrigeration system at the 
center, 

The center would provide 'benefits, not measur- 
able in dollars, that will affect the community. 
They include- clean, modern surroundings for 
handling food, space for new firms and allied in- 
dusl ry as well as for expansion of individual firms, 
adequate facilities for the employees and custom- 
ers, sufficient convenient parking for all cars and 
trucks, improved protection from vandalism and 
theft, better insurance coverage, and a basis for 
community pride in local industry. 



INTRODUCTION 



This study of wholesale food marketing facili- 
ties in the New Orleans metropolitan area 2 was 
undertaken at the request of the mayor of New 
Orleans, I ho French Market. Corporation, the city 
of Now Orleans, Greater New Orleans Chamber of 
Commerce, interested trade groups, and respon- 
sible civic agencies. The request was activated by 
tho extensive 1 renovation program for the French 
Market urea located adjacent to tho French Quar- 
ter in New Orleans. These additions and alter- 
ations will necessitate the relocation of a largo 
concentration of wholesale food firms. Thus, recog- 
nizing the need for adequate wholesale food distri- 
bution facilities for the New Orleans metropoli- 
tan area, responsible agencies requested the U.S. 
Depart ment of Agriculture to make a compre- 
hensive study of selected firms that could be 
affected by several renewal and construction pro- 
grams in the metropolitan area. This area contains 
about 7/>7f) square miles, of which 2,195 square 
miles are land. It lias about 28.7 percent of thte 
State's population. 

This study was concerned with wholesale fa- 
cilities of firms handling fresh fruits and vege- 
tables, meat and meat products, poultry and eggs, 
dairy products (fluid milk), groceries, frozen 
foods, and fish and shellfish. Over 200 independent 
wholesalers throughout the metropolit an area were 
contacted and general interviews were completed 



8 Orleans, Jefferson, St. Bernard, find St. Tammany 
Parishes. 



with 108 firms. Additional information was not 
collected from firms found during the first contact 
to have adequate, new, or remodeled facilities and 
able to meet their business needs for the foresee- 
able future or from firms found to conduct less 
than lialf their business at wholesale. 

The study had the following objectives: 
To analyze the present wholesale food mar- 
keting system in the New Orleans area and to as- 
certain the adequacy of selected food firms as to 
present and future requirements. 

To estimate the major measurable costs of 
handling food through the facilities of firms that 
would require new or relocated operations. 

To determine the amount of facilities and 
land required to provide for the initial develop- 
ment of a regional wholesale food distribution 
center, the cost of construction, probable operating 
expenses, and the source of income in the proposed 
facilities. 

To outline the costs and benefits that might 
result from constructing the, initial facilities for 
such a food center. 

All data relating to tho tenure status and space 
utilization in the general sample were collected by 
personnel of the French Market Corporation with 
the exception of dairy firms. Detailed data about 
selected costs of handling were collected from 54 
firms and information about dairy firms was 
obtained in interviews by U.S. Department of Ag- 
riculture personnel, except fish and shellfish data, 
which were collected by French Market Oorpo 
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ration personnel. Additional information required 
for analyzing the marketing system was obtained 
i'rom historical records. Ptirlier studios, shippers, 



railroad and trucking company oflicials, and per- 
sonnel of the city, parish, State, and Federal 
governments. 



PRESENT FOOD DISTRIBUTION SYSTEM 



Description of Marketing; Facilities 

The French Market had its beginning in 1T91, 
when the original buildings were constructed to 
accommodate people buying meat and vegetables 
along the Mississippi, because the river was New 
Orleans' main street. After a hurricane in 1812 
destroyed the original structures, the first of Uiu 
present buildings was erected in 1813 and others 
have been added from time to time. 

After more than a century of service, the French 
Market, originally privately owned, became part 
of the public market system operated by the City 
Division of Markets. With the nat nral growth and 
expansion of the city, the number of public mar- 
kets increased to 23. 

,A group of businessmen formed the French 
Market, Corporation, a quasi-governmental cor- 
poration, in 1930. This led to various improve- 
ments and modernization of facilities. Other 
markets in the city continued to operate through 
the 1930's find the early 10-JO's. Then the oily di- 
vested itself of all public markets except, the 
French Market. By the micl-1950's only the, priv- 
ately owned Poydras Street Market and the 
French Market were operating as wholesale pro- 
duce markets in the city. 

In the 1960's, as the result o f a study, 3 an attempt 
was made to consolidate the existing markets. 
However, this caused several firms to relocates else- 
where, in the city and surrounding parishes or 
counties, and the markets were further segmented. 
In 1974 only the French Market remained in op- 
eration. 

The French Market 

The French Market consists of five blocks on the 
fringe of the famed New Orleans French Quarter, 
extending from St. Ann Street on the southwest to 

a TRAYLOB, IIARLAN D., RUfl WAnniNQTON, S. T. WHOLE- 
SALE FOOD FACILITIES IN NEW ORLEANS, LOUISIANA. U.S. 

Dent. ASP. and La. Hlnte Univ. and ARV. and Mcch. Col. 
DAP Cir. 259, 67 pp., ilhis. 1060. 



Barracks Street on the northeast and from the Mis- 
sissippi River floodwall on the southeast to Docatur 
Street, on the northwest. 

The wholesale food market is two blocks long 
and is bounded by Ursulines Avenue on the south- 
west, Barracks Street on the northeast, Decatur 
Street on the northwest, and the Mississippi River 
leveo floodwall on the southeast. 

At. the hub of this wholesale area are *2 open 
farmers' sheds (fig. 1), each 320 feet long by 50 
feet wide anrl divided into Yf> open stalls on each 
side or a total of 150. The- stalls are 8 by 16 feet, 
with ft fl-fool conlor aislo dividing- them. The aisle 
is flanked on both sides by a slightly raised con- 
crete pint form for displaying produce, The over- 
hanging roof extends approximately 15 feet on 
either side of the display platforms. Public rest- 
room facilities arc available. A field office is pro- 
vided at the northeast end of the market for 
operating personnel. The two sheds arc- used pri- 
marily for distributing produce, grown in Louisi- 
ana. IIoMTvor, fresh fruits and vogolables -from 
other sections of the United States, as well as from 
all over (he world, are available. 

Directly across from these wholesale-retail sheds 
are 17 wholesale fresh fruit and vegetable firms. 
These facilities are generally old multi pie-story 
warehouses, often using slow freight elevators to 
upper levels. Some are converted residences with 
stores on the lower Jovplff. Since nil facilities Inok 
loading platforms, loading and unloading are 
from the sidewalk by hand with two- or four-wheel 
handtrucks (fig. 2). Because many of the whole- 
salers lack adequate storage and warehouse space, 
they have to use, sidewalks, often making' them im- 
passable. The fit reels are congested, and parking or 
unloading space is totally inadequate, Therefore 
wholesalers are forced (o unload largo quantities 
of merchandise and transport it by handtruck from 
locations that may be as far as two blocks from 
thoir facilities. 

j\Tost wholesalers with refrigeration facilities 
lack sufficient cooler or freezer space, and as a re- 
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suit, many firma nuuntnin split oponitioiiH in ordt-r 
io gain ndditionnl rcl'rig 



Fresh Fruits and Vegetables 

The 26 fresh fniit nntl vogotEiblc wholesnlers in 
Xow Orlonns occupy a wide ran^o of fncilitica. 
Some 1 of these firms, especially those in thr Froiidi 
Quarter, arc housed in brick and concrete, build- 
ings constructed in the ISoCTs and originally de- 
signed as retail shops and residences or ns river 
freight warehouses. They luck adequate s(orfi'o 
ripaco and front on narrow hf voets that hamper re- 
ceiving and shipping operations. Inadequate facili- 
ties have forced many of these firms to conduct 
some of their wholesale activities on public streets 



ami narrow congested sidewalks. Looses from pil- 
fer ago are common. Figure 'A *ho\v* produce boiiijyc 
stacked on a public sidewalk adjacent to u, F rosh 
fruit and vegetable Avholesale fucility. 

Other fresh fruit and \iigcltihlc wholcsulors lire 
lioiiM'd in more modern facilities. They ha vo hi^h 
ceilings, adoijuate spare, and \\cll-designocl i-ocoi v- 
ing and Hhipi)ing areas, hut t'c\\ of ihoso ^ 
anlrrs lm\e adeqnafo vcfrigeratiiHi. Althou^rli w 
firms are served dircdly by mil. most of tlieni arp 
forced to use tc-am tracks for their rail T-ocoupls. 

Meat and Meat Products 

Some of (he -2-2 meat and meat products whole- 
salers are located in modern buildings and others 
in old, inadequate facilities (fig. 4). Ghmevn.lly ro - 
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IrncUs in the street. 



fri^e ru ted spare is MI Ilic it'iit for present opera- 
tions; ho\\e\er, many (inns are operating at ca- 
paeity mid expansion is impossible. The meal 
facilities urc mostly lirsl-flooi 1 oiH-ralions with oc- 
casional ollii'i'S on tin* hcrontl lloor. IjOiulinf* iiiul 
unlotulin^: I'lii'ilitK's i-nn^v from meal rails located 
on |>hitl'oriiis (o iTci'h mt iiiul sliippinji arens on 
suU'\\iilks directly adjuccnl to plants. Trallic con- 
ditions are not a major problem ln'causo most of 
tin 1 firms are in M-atleivd locutions or provide 1 
delivery service. 

SeuTal linns aiv in the do\\nto\vn area, whore 
I'nl ure ojieratioiih may not lie economically feasi- 
ble because of real estate impi'oveinenlK nearln. 
All lirnih prehiMitly meet State ins|)i i ction i'e(|nire- 
ments; however, wMernl are in areas where future 
dcvdopmont could result in their failure In meet 
regulatory requirements. 



FioriiE a.~-Frohb frnit and \L'gi>tnl>U' wholesale 



Poultry and Eggs 

The 1-2 poultry and egg iirms o])er;ile in facili- 
ties nmfimji from one-story Imihlings dosigueil 
I'or their use to conu-vted combination -tore resi- 
dences (li. .">). Some firms sire hampered in their 
olierations )>y crowded interiors and lack of u- 
ce'ninji and sliippiiifr facilities. Most of these 
linns lack access to adequate parking imrl tvuck- 
maneuvi?rin<i- sjiace. Some of their facilities aie 
so deteriorated that the firms \\ill Iisni- consider- 
able dilliculty in continuing to meet meveaMnjrh 
slrict sanitation and inspection requirements. 

Most of the poultry iiud ogg firms are locateil 
near their customers or luue immediate access to 
major streets or Ingliwn^s. Others arc poorl> lo- 
cated and have diflii'ulty in mo\inj: trucks to and 
from their wholesale facilities. The hitter often 
selected their present facilities because of low reni 
or availability of labor. 
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fN-3872, l'N-3878 

FIGURE 5. Modern (above) and antiquated (below) 
poultry and egg wholesale facilities. 



Dairy Products (Fluid Milk) 

Eleven fluid milk processing plants serve the 
New Orleans metropolitan urea. Three of them 
are downtown and the others in the outlying areas. 
They arc primarily brick and concrete structures 
(fig. 6). Five of them are multistory and arranged 
so that the processing and handling operations are 
conducted on various levels; however, the upper 
floors are generally used for offices and storage. 
The other six firms have all their operations on one 
floor. Most of the plants have facilities nearby foi 1 
storage and a limited amount of processing. Al- 
though most of these facilities have been used for 
many years, they arc still in good condition and 
generally meet the needs of the firms. Most of the 
dairy firms have adequate parking and access to 
major streets and thoroughfares with little or no 
traffic congestion. Although some .firms have rail 



at or near their facilities, they largely depend on 
truck transportation. 

Groceries and Frozen Foods 

The buildings used by the 22 grocery and frozen 
food firms vary from modern single-level ware-, 
houses designed for modern food-handling opera- 
tions Lo old multistory structures. Some firms face 
on narrow streets and have to use valuable interior 
space for truck parking (fig. 7), Some df the 
wholesalers are forced by crowded interiors to use 
sidewalks for unloading areas, which block pedes- 
trian traffic (fig. 8). Some firms operate in build- 
ings that have been adapted from other uses (fig. 
)) . Most of the grocery and frozen food firms have 
sufficient refrigerated storage capacity to meet 
their immediate needs. A few need to use commer- 
cial cold-storage facilities or auxiliary buildings to 
store excess refrigerated inventory. Some (inns 
have direct access to rail tracks, whereas others 
uso team tracks to handle their rail receipts. 

A few firms arc concentrated in an area bounded 
by the Mississippi Bivcr and Tulane Avenue. The 
others are scattered throughout the metropolitan 
area. 

Some firms extensively use forklif t trucks, pallet 
racks, and mechanized selection, whereas others 
handstack merchandise on the floor and use slow 
freight elevators or mechanized conveyors to move 
products. 

Sanitation is limited because many of these older 
warehouses are difficult to maintain, 

Fish and Shellfish 

Many firms maintain both wholesale and retail 
facilities for handling fish and shellfish. Only the 
wholesale facilities are described here. 

The 10 wholesale fish and shellfish firms occupy 
facilities ranging from the most modern available 
in this country to deteriorated buildings adapted to 
their user's operations (fig. 10). Some firms have 
adequate platforms or interior areas for receiving 
and shipping operations. Other must use sidewalks 
or narrow streets for some of these operations. 
Considerable amounts of water from melting ice 
associated with fish and shellfish and lack of drains 
create sanitation problems for many firms and 
their neighbors. Congested interiors, low ceilings, 
and limited access contribute to inefficient han- 
dling practices. Most firms have adequate refrig- 
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IOURK (i Dairy proclucU (Iluld milk) wholesale facility. 




Orocery wholesale facility with interior truck loading. 



oration for their usual inventory but are often 
forced to use commercial cold-storage or auxiliary 
facilities for peak inventory periods. Surrounding 
conditions and uncontrolled access to the wholesale 
facilities frequently contribute to serious security 
problems. Parkinjr and truck-maneuvering areas 
i limited or unavailable. 



Volume of Food Handled 

Direct receipts from producers or manufacturers 
are unloaded at wholesalers' facilities, rail irncks, 
boat pie.rs, air terminals, or public warehouses. 
From points of receipt other than the wholesalers* 
facilities, commodities are moved by handtnielc* 
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trucks, or by filling linns In Mic 
\\holpsaU i i's' ffu'ililiwi. These ttiroct ivcciplK nc- 
countocl for 418,H20 tons in 107*2, HH .shown in l.nblc 
1. About, H.'i pci'ct'iiL of diiwt wcMptu iii'fivcd hy 
IriK-.k, In ptM'mit by mil, niul V pcrccnl- by hoitl. or 
nir. 

InltM'wholp.siiltir Inuisfc't's or conininiliiii'K ex- 
changed bclwcon wliolt'snlc linns within flic incl- 
ropolitnn nivji ju'countod for H,f>7i) tons in li)7ii, 
us shown in hibloii. Tlu'si 1 tnniHJVrH were necessary 
because of Hpeeii\lixivtion or Hborln^es. They 
1'an^ed from Ihowe transported in VholoHiikrs 1 
trucks across the city or purisheK to I hose moved 
down the atreofc on linndl rucks. 



Dlrwit. Itilur- Total 

Type (if linn receipts wholesaler volume 

handled 



[I'resli fruit mid 


Tnntt 


Tom 


Tom 


vegetables 


177, (112 


1,482 


179,0114 


Meat mid meat products 


07, OOil 


2, MB 


00,611 


Poultry and 11^1^ _ 


42, O2't 


\ , 080 


43, 104 


Dairy products (lluid 








milk) 1 


1,1)41 


207 


2,208 


Uioe.e.nes , , 


Hl,00'l 


08!) 


82, 293 


Kronen fond'.. 


10, ;IHO 


001 


16,990 


Kinli mid sliellflsli.. 


;iy, iH7 


1,012 


34, 090 



8,ri71) 427,399 



Iiii'ludr Intl'U'i 1 , rii!ti'|fjii'li)i', mid (shew hut not 
Sr^liyH nnl uf lluid in i lie prnduclH, fruit drinks, ICP 
tind sutft HITVC mix. 



Tlu 1 cslinuilcd (ulal volume of fnoil linndlcdhy 
(lie I0.'l selected wlmlcHule firnis WUH I '27, 3W) tons, 
consisting of IIS.H^O tons nf direct receipls and 
S,i")7i) Ions of inlci-wliolesaler Iransfei'H. The vari- 
ous firms bundled diU'erenl relafive tiniounts of 
inlt'nvhoh'Hiih'i 1 Irnnsl'crs. These, I runs fora iic- 
connted for less t linn fi percent of the total volume 
luindlcd by fivsh frnil and vegetable, meal and 
ineitl |)rodiicl, poultry and ejrn-, jri-oonry, ami 
frown fond linns, About I'J percent of the total 
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air 




Tnm 


Tons 


Tent 


150,001 


n, tar, 


177,612 


(17, DM 


_ - 


07, 003 


'lit 02 '1 


- 


42, 024 


MM1 


_ ~ 


i.Odl 


40, m\ 


3, Oflfi 


81, 604 


i), 4K4 


145 


16,380 


'\') \ K7 




32, 187 


itttf In/ 


" " 





o, oar. 



418, 820 



'Include butter, margarine, and chccso but not fi3,080,Q20 fiiil of fluid milk products, fruit, drinks, ico cream, and 



soft serve mix, 
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volume handled 'by dairy firms consisted of inter- 
wholesaler transfers as did 6 percent of the total 
fish and shellfish volume. 

The 418,820 tons of direct receipts handled by 
t he 1 08 firms were distributed to customers 
throughout New Orleans as well as to 44 parishes 
in Louisiana, ^7 counties in Mississippi, 10 coun- 
ties in Alabama, 8 counties in Florida, and beyond. 
Distribution was facilitated by the extensive sys- 
tem of highways, railroads, inland waterways, 
and airlines available in the New Orleans area. 

Tenure Status and Space Utilization 

OX the 103 wholesalers, 91 require secondary fa- 
cilities to maintain their operations. Their facili- 
ties are classified as primary when used in daily 
operations and secondary when used basically for 
storage. Secondary facilities are generally located 
adjacent to (he primary facilities, although somc- 
t imes they are several miles away. Tenure status of 
only the, primary facilities was recorded. 

Table 3 shows the. tenure status and space 
occupied by 103 wholesalers in NGW Orleans. More 
than half, or of) firms, own their primary facilities, 
totaling l,3f>fi,328 square feet of floorspace. The 
other 48 firms rent their primary facilities, total- 
ing 851,572 square feet of floorspace. Approxi- 
mately 1.10,565 square, foci of floorspace. are 
utilized as secondary facilities. The wholesalers 
occupy 2,3-17,'! 65 square, feet of floorspace, includ- 
ing both primary and secondary facilities. 



Evaluation of Facilities and Methods 

The wholesale food distribution system in Xow 
Orleans has changed periodically since World 
War II, when the city gave up control of all pub- 
lic markets except the French Market. Because of 
various studies or economic conditions many 
wholesale firms have moved to modern, efficient 
facilities, but others have maintained the status 
quo. This has resulted m a mixture of efficient 
firms in adequate facilities and others in old, out- 
dated, inefficient facilities. Both types of firms 
are being affected by renovation, redevelopment, 
and future construction plans, particularly in the 
Yieux Carre or old town areas. This situation pre- 
sents an opportunity to further improve the de- 
sirable and eliminate the inadequate and thus re- 
duce marketing costs to producers, wholesalers, 
and consumers. 

As in many other urban areas, New Orleans 
lias inadequate facilities, firms in scattered loca- 
tions, traffic congestion with resultant parking 
problems, and poor access to major arterial high- 
ways, all of which tend to offset, the savings possi- 
ble from modern, efficient facilities. To maintain 
a competitive position and serve an expanding 
market, all firms should be willing to make the 
necessary adjustments. In a highly competitive 
food-marketing situation, a firm should seek im- 
proved facilities and handling methods to main- 
tain its position. 



TABLE 3. Tenure status and space occupied by 103 selected wholesale food firms, New Orleans 1 1972 



Primary facilities ' 


- Secondary 
facilities 2 


Total space 
occupied 


Type of firm 


Own 


Rent 


Firms 


Space 


Firms 


Space 


Fresh fruits* and vegetables 


Number 
13 


Square feet 
304, 247 
202, 942 
169, 400 
325, 851 
191, 125 
137, 000 
25, 163 


Number 
13 
14 
6 
1 

2 
6 


Square feel 
403, 303 
141, 027 
21, 170 
9,900 
156, 375 
95, 620 
24, 177 


Square feeL 
18, 500 
5,000 

77, 665 
4,500 
30, 800 
3,100 


Square feet 
726, 050 
348, 969 
190, 570 
413, 416 
352, 000 
264, 020 
52, 440 


Meat and meat products . - 


8 


Poultry and eggs 


G 


Dairy products (fluid milk) 


10 


Groceries _. _ _ 


10 


Frozen foods 


4 


Fish and shellfish-. _ 


4 







Total. 



55 



1, 356, 328 



48 



851, 572 139, 565 2, 347, 465 



1 Principal place of business. 

2 Used in support of main facilities. 
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Inadequate Facilities 

.Many wholesale food facilities are unsuitcd for 
cfliricnt food-handling operations. Crowded con- 
ditions often result in the lack of adequate work 
areas or .storage space. The lack of .sufficient re- 
frigeration necessitates using secondary facilities 
and puhlic warehouse space or maintaining in- 
adequate imentories. Many firms lack expansion 
apace, or possible expansion areas may he, pro- 
hibitively expensive. Often firms have adequate 
space but fail In efficiently utilize it. 

The structural design of certain facilities is 
such that the use of mechanized materials hand- 
ling equipment could result in excessive remodel- 
ing cost-, \\ilh little return on investment. Firms 
\\ itli wooden floors are not able to use such mate- 
rials handling equipment. Low ceilings in old 
warehouse buildings or converted residences pre- 
vent the use of high stacking equipment to store 
products or supplies. Such restriction-, result in 
the excessive use of manual labor. 

Processing operations are often carried on in 
crowded facilities, where maintaining sanitation 
becomes a problem. This causes firms to remodel, 
abandon operations, or operate under less than de- 
sirable conditions, where health and sanitary con- 
ditions arc questionable. 

Often firms completely outgrow certain sections 
of their facilities that are at least partly suitable 
for efficient operation. This situation results in 
the use of upper floors, which are served by slow 
freight elevators or stairways. In extreme' situa- 
tions, secondary facilities several miles from the 
primary facility are required. 

In many facilities, loading and receiving plat- 
forms are nonexistent, and the sidewalks or adja- 
cent narrow streets at ground level provide space 
for costly loading and unloading operations. In 
other facilities, sufficient loading and unloading 
areas are not available, and this results in costly 
delays or moving merchandise by handtrucks 
ft-nm wittered locations. 

rms that are heavy rail users are served 

* 1>n11 but some must use team tracks 

some distance from their primary 

'ailcars arrive at a central point 

^ the individual wholesalers by 

Working conditions in the newer facilities are 
mostly adequate, whereas in the older facilities 



they are generally less than satisfactory. Most 
firms attempt to provide as adequate working 
conditions as possible. 

Pilferage is a major problem because the frag- 
mented nature of many facilities precludes proper 
control of operations. Security also is ft major 
problem because of the location of many firms. 

Parking is a serious problem when a firm is 
located on a street that becomes a major truffle 
artery during certain periods of the, day, partic- 
ularly in the downtown areas. Many Tvholesale 
firms arc located where there is constant competi- 
tion for a limited number of available parking 
spaces, and either the buyer or the firm's truck is 
forced to park some distance from the facility. 

Many firms are in areas where food operations 
can no longer be carried on economically. Often 
low rent districts present major security problems, 
and there is constant competition for parking with 
residents in the vicinity. Trash collection, refriger- 
ation, and maintenance are costly to firms in widely 
scattered locations. Split operations are expensive 
for transportation companies when railcars or 
trucks are delayed for unloading or loading. 
Truckdrivers must spend costly time seeking a 
firm's location. Distribution costs are often higher 
because some firms are located where trucks nt'c- 
delayed by traffic conditions. 

Traffic Congestion 

Traffic congestion represents a major problem in 
the French Market because of narrow streets and 
lack of parking space. It is also a problem faced 
by many scattered firms because of narrow strcote, 
nonrelated traffic, or traffic restrictions that affect 
their operations. Congestion results in excessive 
delay to incoming and outgoing vehicles, double 
parking, general traffic confusion, overtime pay, 
and added delivery costs. 

Poor Access to Arterial Streets 

Because of its location on the Mississippi River 
and its configuration, New Orleans has problems 
with streets and arterial highways, particularly to 
the west bank of the river. Because of its location 
within the city, a firm may be subject to unneces- 
sary delay by bridge and canal traffic. Many ar- 
terial streets too narrow for maneuvering large 
trucks cause extensive detours and costly delays in! 
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getting food products to and from the city. This 
situation is particularly prevalent in the Vieux 
Cari'6 or in the vicinity of port facilities, 

Firms That Would Benefit From 
New Facilities 

Fifty-four of the 103 firms interviewed need 
now facilities in the immediate future. Some of 
these firms have suitable buildings but must move 
because of urban renewal and rehabilitation pro- 
grams. Other firms require new facilities because 
they can no longer operate efficiently in their exist- 
ing buildings or because thoy lack space to handle 
expanding sales volumes. The dairy firms do not 
urgently need new facilities in the immediate fu- 
ture but are prime candidates at a later date. For 
this reason, thoy are not included in further analy- 
sis in this report. 

The following discussion is limited to the 54 
candidate firms (table 4 ) , which could provide the 
initial development of the Now Orleans regional 
food distribution center. The present location of 
these firms is shown in figure il. 

Of the candidate firms, 39 rent and 15 own their 
primary facilities, or a greater than 2 : 1 ratio of 
tenants to owners. Many firms either own or rent 
secondary facilities. The 64. firms occupy a total 
of 490,620 square feet of primary and secondary 
floorspace and employ 995 people. 

Flow of Commodities Through 
Candidate Firms 

Direct Receipts and Inter wholesaler 
Transfers 

The flow of food commodities through the can- 
didate firms is shown in figure 12. Direct receipts 
in tons amounted to 218,844 by truck, 42,466 by 
rail, and 2,1500 by boat or air, totaling 263,810. 

Some of the interwholesaler transfers took place 
among candidate firms and between candidate and 
noncandidate firms. The exact origin of this type 
of transfers could not bo determined. However, 
in this study all intcrwholcsalcr transfers were 
considered separate from direct receipts and car- 
ried as a separate item, Intel-wholesaler transfers 
totaled 4,323 tons. 

Volume Handled 

The tonnage handled by candidate firms is the 
sum of direct receipts and transfers between whole- 



salers. Thus, the volume handled totaled 268,133 
tons. The amounts for the specific firms are given 
in table 4. 

Distribution 

The tonnage distributed was made up of direct 
receipts and amounted to 263,810 tons. Of this 
volume, 230,486 tons were delivered by the whole- 
saler and 33,324 were picked up by the customer 
at the wholesaler's facilities. 

Of the total tonnage distributed, 13 percent was 
picked up at the wholesaler's facilities, 12 percent 
was delivered by the wholesaler outside the metro- 
politan area, 71 percent was delivered within the 
metropolitan area, and 4 percent was delivered 
outside the State. 

The New Orleans metropolitan area was divided 
into the following areas to analyze the distribution 
from the wholesalers' facilities : Central, northeast, 
southeast, southwest, and northwest. The bound- 
aries are given in Methodology and Cost Com- 
parisons (appendix III). The percent volume dis- 
tributed in the metropolitan area was central 51, 
northeast 14, southeast (i, southwest 5, and north- 
west 24, 

Type of Customer 

Of the direct receipts, institutional outlets, res- 
taurants, and retail stores received 75 percent, cor- 
porate clminstores and affiliated wholesale firms 
13 percent, other wholesale firms 9 percent, and 
other firms 13 percent. Table f> shows the tonnage 
by commodity group. 

Cost of Handling and Distributing Food 
Through Present Facilities 

For firms needing new facilities, selected meas- 
urable costs wore estimated for moving commodi- 
ties from points of initial receipt to the linns' 
facilities, handling at the facilities, other facility 
costs, and distribution. Those costs were confined 
to those expected to be affected by improvements 
in facilities and operating methods and are shown 
in table 6. For detailed data, see Methodology and 
Cost Comparisons (appendix III) . 

The charges for moving commodities from point 
of initial receipt to the firms' facilities included 
cartage, interwholesaler transfers, and avoidable 
delay. These costs totaled $340,112 or $1.27 per ton. 
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TRUCK 
218,844 



RAIL 
42,466 



BOAT 

OR AIR 

2,500 




TOTAL DIRECT RECEIPTS 
263,810 



INTERWHOLESALER TRANSFERS 
4,323 



TOTAL VOLUME HANDLED 
268,133* 



TOTAL VOLUME DISTRIBUTED 
263,810** 



PICKED UP 
AT WHOLE- 
SALERS' 


OUTSIDE 
METRO- 
POLITAN 


METRO- 
POLITAN 

AREA 


OUTSIDE 
STATE 


FACILITIES 


AREA 


188,130 ' 


10,741 


33,324 


31,615 






*DIRECT 


! NORTHWEST, 




NORTHEAST 


RECEIPTS 
PLUS INTER- 


44,736 


' 


25,194 


WHOLESALER 








TRANSFERS 




CENTRAL 




** BASED ON 




95,800 




VOLUME OF 




r 


v 


DIRECT 








RECEIPTS 


SOUTHWEST 




SOUTHEAST 



10,984 



11,416 



FIGURE 12. Mow of commodities through candidate firms, 



-122 0-74-3 
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TUILE 4. Wknlc*ale food firms expected to relocate, number oj employees, volume, and tenure status, 

Orleans, 1972 



T\|i{' of firm 



Total. 



Total 

Finns Employees volume 
handled 



Tenure 



Own 



995 



268, 133 



15 



Rent 





Number 
20 


Number 
375 


Tons 
138, 594 


Number 



Number 
14 




12 


318 


43, 086 


3 


g 




6 


fil 


9, 105 









10 


195 


65, 278 


fi 


,5 




6 


56 


12, 070 


1 

















TABLE 5. Type of customer served by candidate wholesale food firms, New Orleans, 1972 l 



Type of firm 


Institutional 
outlets, res- 
taurant", and 
retail stores 


Corporate 
chainstores and 
affiliated 
wholesale 
firms 


Other 
wholesale 
firms 


Other 
firms 


Total 


Fresh fruit-, and vegetables 


Tons 
89 124 


Tons 
28, 793 
4,240 
447 


Tons 
12, 340 
8,481 
1,519 


Tons 
G, 855 

270 


Tons 
137, 112 
42, 403 
8,041 
(14, 240 ' 
11, 1H 


Mrat and moat products 


29 682 


Pntiltrv and eggs 


6 705 


Ornceru'^ and frozen funds 


64,240 


FNh and shellfish.. 


8,335 


1,111 






Total 








ins. nsfi 











1 Based on direct receipts. 



Cartage costs consisted of charges for loading 
rommodities into trucks from commercial ware- 
houses, team tracks, piers, or airports and deliver- 
ing them to the firms' facilities. In New Orleans 
the cartage function was generally performed by 
the receiving firms using their own trucks. Inter- 
who esaler transfer costs included charges for a 
truck : and driver and delay time; in areas where 

alTocatcd WCM USCd ' nly lab r C Ste Were 
Avoidable delay consisted of actual delay time 
e^nenced hy truckdrivers during movement in 
mlondmg mthm market areas or waiting for un- 
loading at selected facilities. These delays were 
caused by traffic congestion, traffic condition, or 



lack of unloading space. These costs hove been 
applied only to the specific volume. 

Transportation costs of moving products to thn 
market are, not included in this report. 

The charges for moving through the facilities 
consisted of costs of unloading trucks and railcnrs, 
handling within the facilities, and loading trucks. 
These costs totaled $2,055,039 or $T,66 per ton. 

Charges for unloading incoming- vehicles con- 
sisted of labor costs for moving receipts of all types 
from trucks or house tracks, platforms, and side-, 
walks to their storage location in tho facility. They 
did not include the cost of the truckdriver or un- 
loading assistance not directly attributable to the 
firm. 
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Handling costs -within the facility consisted of 
labor costs for order assembly and rehandling 
within the firm or secondary facility. 

Cost of truck loading consisted of labor costs for 
moving the products from the order assembly 
area, sidewalk, or platforms. If the firms' truck- 
drivers assisted in loading, their labor was in- 
cluded as a part of the loading costs. 

Other associated costs included those for facil- 
ity services, handling equipment, waste, theft, and 
deterioration, as well as facility rental. They 
totaled $2,080,715 or $10 per ton.' 

Facility-related costs included fire insurance 
and extended coverage and liability, extermination 
services, security services, and garbage removal. 
Although these, items are associated with the facil- 
ities, those costs are additional to rental costs. 

Cost of handling equipment used consisted of 
annual ownership and operating expenses of 
equipment, exclusive of labor, used in facility 
handling operations. 

Costs of waste, theft, and deterioration included 
the value of products lost in the wholesaling oper- 
ations, The reduction in the value of the salvage 
products was included as part of the deterioration 
cost. 

Facility rental cost consisted of the annual rent 
paid by the wholesalers for use of their facilities. 
It included facility maintenance and repairs as 
well as real estate taxes. For the wholesaler- owner, 
a factor for profit was allowed in determining 
estimated rental cost. 

The distribution cost of moving food products 
from facilities amounted to $2,171,289 or $11.54: 
per ton. It included vehicle ownership and opera- 
tion, unloading, and drivers' time. 

The total selected costs of moving products to, 
through, and from the candidate firms totaled 
$7,247,14-5 or $27.47 per ton. The cost of customer 
pickup and distribution outside the metropolitan 
area was not included in this study. 

As shown in table 6, the total cost of moving 
commodities to, through, and from wholesale fa- 
cilities varied by the commodity. It ranged from 
$40.16 per ton for meat and meat products to 
$20,63 per ton for fresh fruits and vegetables. For 
the five commodities the average cost was $27.47 
per ton. 
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HOW FOOD DISTRIBUTION CAN BE IMPROVED 



Planning a Wholesale Food Distribution 
Center 

Tin- v. hole-ale food distribution system in New 
OrJiMii- ran be unproved l>y constructing a re- 
i:mmil f'Kid distribution center to serve wholesalers 
iH-i'dmir iu'\v facilities This center would be de- 
Mimed, or^ani/ed, and planned for the specific 
pni'pn-e of \vhole-alin" 1 food. A complete regional 
fond distribution center for Xe\v Orleans should 
be di^iinied to be constructed in several stages. The 
first sta<re of development would provide space for 
ivholt'-.iK'i'-. with an immediate need for new fa- 
i-ilitie-. Sul).-e<jiient .-ta*ri\-> could tlien accommodate 
(inn- wirli h*i immediate needs. Space could be 
made available dui'itis; each :?tage of development 
for auvilian facilities. Mieli a^ dry storage warc- 
Imu-i"'. public refrigerated warehouses, banks, of- 
fice?, truck "-en-ice centers, and allied industries. 

The bmldiiuri in the food center should be cle- 
- i^iied to meet the requirements of the wholesale 
lirm-. Ample >pace should bo provided for un- 
loading, proces-sinjr, storage, sales, assembly, load- 
ing, and expansion of the individual facilities. 

Since technology is changing rapidly in the food 
industry, each type of wholesale unit should be 
-imple. functionally designed, und capable of being 
modified to meet future requirements of a food 
renter. The facilities on a site should be carefully 
arranged *o that firms catering to the shopping 
trade are located where traffic generated by their 
operations would least interfere with normal mar- 
ket traffic. Similarly, firm?, receiving large volumes 
by truck should be able to unload their trucks with 
ii minimum of traffic interference. 

Proposed Facilities 

The facilities recommended are based on the 
pwwnt volume of the candidate firms. When the 
center is constructed, the actual number and size of 
t he buildings should be based on the space required 
by the firms that sign the leases. Caution is needed 
to prevent overbuilding. Since some firms do not 
immediately need new facilities, they should be 
considered as candidates for later development. 

Multiple-occupancy and single-occupancy build- 
ings are recommended for the proposed center. 
The former is designed to be shared by several 



firms, and the latter is designed to meet the needs 
of one specific firm. Most of the firms using single- 
occupancy buildings would have larger animal 
sates volumes or space requirements than their 
counterparts using multiple-occupancy buildings. 
Specific recommendations and examples of interior 
layout are presented for both types of "buildings. 
Certain specialized buildings and auxiliary facili- 
ties are also discussed. 

For its initial development, the cental 1 would 
house 54 wholesale firms handling 263,810 tons of 
food annually. In addition, a structure should bo 
provided to replace the wholesale farmers' market 
in the Vieux Carre". Table 7 summarizes the can- 
didate firms by commodity, their present and 
proposed floorspacc, and the number and type of 
buildings. To meet their needs the 54- .firms would 
require 4 multiple-occupancy buildings with 
210,000 square feet of first-floor space and single- 
occupancy buildings with 312,000 square loci of 
first-floor space. A specialized structure for the 
farmers' market would need 16,800 square feet. In 
addition, space would be required for a central 
refrigeration plant. 

Multiple-Occupancy Buildings 

Multiple-occupancy buildings resemble modern 
warehouse and processing facilities. Each build- 
ing is 100 feet long but may be several hundred 
feet wide. Depending on the need of the tenants, 
the building may have an open continuous plat- 
form (fig. 13) or may be completely enclosed 
(fig. 14). 

The multiple-occupancy building is divided into 
30-foot-wido units. They are separated from each 
other by temporary floor-to-ceiling partitions, 
which may be removed to combine units. Each unit 
allows stacking to a height of 21 feet Jrom the 
floor except under the mezzanine, Figure 15 shows 
a unit with, pallets and pallet racks. 

The building floors are level with the floors of 
railcars and trucks. The platform or sills of ex- 
terior doors intended for truck operations are 4-fi 
inches above ground level. Sills of doors intend 
for rail-receiving operations can be either 45 or 
inches above ground level depending on the tyj 
of railcar used. Js T onrefrigerated and refrigerate 
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TABLE 7. Number oj wholesale Jood Jirms relocating, present and proposed space, and type oj facility 

recommended, New Orleans, 1972 



Floor-spa CG 



Type of firm 



Firms 



Present Proposed 



Proposed space 

Multiple- Single- 
occupancy occupancy 
units building^ 





Number 
20 


Square feet 
140, 065 


Square feel 


Number 


Number 


Farmers' market 






16, 800 


( 3 ) 






._ 12 


132, fl21 


121 700 








6 


23, 470 


18, 000 








10 


103, 020 


116 400 











30, 530 


67 900 



















Totnl. 



54 



490, 020 538, 800 



70 



1 First floor only. 

1 Includes 1 unit for restaurant. 

3 Covered platform area. 



railcars inquire door sills 45 to 55 inches, re- 
spectively, above the ground. 

Other design features fire incorporated in 
multiple-occupancy buildings to make the facili- 
ties compatible with their intended uses. Open 
platforms are sloped for drainage. Platform edges 
and doors for truck operations are protected from 
backing vehicles by vortical bumper strips. First 
floors are of concrete and designed for their antici- 
pated use. Freezer floors require additional sub- 
slabs. 

A ^0-foot wide mmanino extends across the 
front of the building. It is intended for offices, 
restrooms, lunchrooms, lockers, and light storage. 
Some firms may require that the mezzanine be ex- 



tended to form a complete or partial floor for 
heavy storage. 

Single-Occupancy Buildings 

Kftdi single-occupancy building in the pro- 
posed food center will be designed to meet the 
needs of (he tenant firm. Figure 10 shows a typi- 
cal single-occupancy building. 

Certain features of exterior doors in single- 
occupancy and multiple-occupancy buildings will 
be similar, The height of exterior doors sills is 
dependent on whether the entrance will bo used by 
trucks, conventional railcars (45 inches above* 
ground level), or refrigerated railcars (55 inches 




Column le'-e" FRONT 



FIGURE 13. Multiple-occupancy building with open platform. 
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d.m,. ::i. .mid Incl). Vcrlirnl binnpcrri protect is usually above (ho rcreiviufi and loiiclin^r I 

i|n,U- !l dill I'.K ixillL'tl IK k~. lOl'lllS. 

(HIM-. n-tiunju-. liiiidihiimi- and cniplou'e The floors .should IK> of concrete- or nthor \\& 

lit-kt-i- .uiiM he liH'.iu-il on tin- iiH'/./iinnu'. \\liich inippnioua material with a .smooth surfim* 1o 




FIGURE U. Multiiite-occupauc.v building enclosed. 




.-Arttat's COMeptIOtt of 
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Fmum: It!. Art 1st V coucuptitin of 11 hingle-omiimncj building, 



cihlfiti' denning. Klooi 1 drains should bo provided 
us nfi'ded, The, ceilings should he hi^li enough lo 
iillou for :i niiniinuni of -2 1 t'tuM ol' Hi'iii' spam 
xvlii'iv piillt'l nu-ks will he usi-d. 

Jjijrhtinf* should In- luU'fjiuUi* (liroii^houl. \Viiiv- 
hou&cs roquiro upproxinmtHy 10- to ifi-t'ool oun- 
(Ih'K. 1 II(vi i \or. the iiH'z/.aniiH' should have, 
hrifi'hft'L' illuniinjilioii. 

Fanners' Market Facility 

Tin* I'iiniH'i'H tuul snudl produce \vholi?saU'i'H will 
need a slruetui'e containing l(i,K(l() s(|UiiL'e feet of 
nnered jilatl'oi'in. which will provide spiuv for -I.") 
open stalls, an ollico, rest rooms, and utility area, 
The complete K! rut-lure would In? '2AO feel 



'All Unlit !iif. r t'sliinatch ni't 1 Imm'il nti infovmutimv from 
rhc "IES LlKhlUiK IlniHlliiinh, llic Sfandiircl UghtiiiK 
(Juiap." by I IK- llliiinhmtins Enstneering Society, cd. 4, 
edited by John E. Kiuifmmi, v. 1, Xew York. lOGQ. TUese 
estimates should bo considered only as guides to specific 
llBhtlng reciuiroments of individual flrais. 



and TO feet \\idc. A continuous ^-inch-luh step. 
I is incht'K \\iclc !ilon<> the -S.Vinch-hi^h [ilut I'orni. 
\\o\ild iillo\\ both siniill and liir^i' trucks ID lie 
unloadt'd or loaded (.'iliciently. Siairh at L'.icli e.nd 
of the platform \\ould pro\ ide iJi'destriini access 
from the street (iifj. 17). 

Description of Proposed Facilities 

Fresh Fruits and Vegetables 

The -JO fresh J'ruit tuid \cgctal>le iirnih require 
L uiultiplc-occupiuii'y Imilding and ;l hin^le-oc- 
cii|)aiu'y l)inldmh. 

T\\ only-seven units in the multiple-occupanc} 
buildinji 1 . or Sl.OUH siiuarc I'cet of lirsl-floov and 
Ui,:iOO sqiuive I'eet of mexzunine spuce, art 1 used 
for fr<-sh fruit and \eji'elable iirms. and 1 unit in 
the building is provided as a resiaimmt. The 
building is completely enclosed except for si 14- 
I'oot-widc continuous open platform nlong the 
front. Each unit contains 3,000 square feet of 
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FIGURE 17. Farmers' market building. 



first-floor space, including the platform, and 600 
square feet of mezzanine space. The mezzanine is 
for offices, restrooms, lunch rooms, and light stor- 
age. Figaro 18 shows one possible layout of a fresh 
fruit and vegetable unit in a multiple-occupancy 
building. 

The continuous platform at the front of the unit 
should be 45 inches above the street. The sills of 
the rail-receiving doors at the rear of the unit 
should be 55 inches above the- top of the rails to 
accommodate refrigerated railroad cars. 

Much of the interior of the unit would 'be re- 



frigerated. To maintain proper temperatures, 
doors at the rear should be equipped with door 
seals to close off the space between vehicle mid 
building, 

The. interior layout is arranged for flexibility of 
storage and handling. Refrigerated sections of tlio 
unit have direct access to rail facilities, Assembly 
areas are arranged to minimize product movement 
to waiting trucks. 

Since drainage is essential throughout much of 
the first floor, adequate floor drains should be 
provided. 
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Three si njrli 1 - occupancy buildings arc required. 
Yhey would contain 62,500, 28,900, and 25,600 
^[iiarc feet of fir.-t-floor space. Figure 19 shows a 
slight CM! layout for u single-occupancy fresh fruit 
and vegetable building. 

Tin 1 layout in tins illustration is designed for a 
firm handling a full line of produce, and a limited 
u>Iume of fro/en food. Three large coolers and a 
five/or provide the flexibility in storage capacity 
to permit the (inn to handle these varied lines. 

All areas of the warehouse are arranged to allow 
pithy movement between them. This arrangement 
allows flexibility in order selection and permits a 
U-shaped flow of products, assuming truck re- 
reiving and shipping. When rail receiving is em- 
ployed, the interior arrangement allows straight 
through movement of incoming products. The 
freezer is located to allow adjoining coolers to be 
n.-ed as a vestibule. 

All operational areas of the warehouse are on 
the fir>t floor; support activities arc on the mez- 
ximiiit! over the truck-receiving and .shipping area 
at the front of the warehouse. The interior storage 
areas should be designed to allow a minimum of 21 
fret of clear stacking height. A minimum of 9 feet 
nf clear space should bo available under the 
nifx/imme so that fnrklift trucks can operate 
efiii'ii-ntly. 

The warehouse is designed for extensive use of 
pallet racks in order to make efficient use of cubic 
space. Since frozen food items are handled in small 
quantities, a small pallet is typically used for stor- 
ing this commodity. Large pallets are used for 
Coring individual produce items, which are usu- 
ally handled in larger quantities. 

Several additional areas of the layout are for 
support activities. A truck-receiving and shipping 
area that can accommodate five trucks is for un- 
loading incoming trucks, temporary storage of in- 
coming merchandise, assembly of outgoing orders, 
ruck loading, pallet storage, and charging fork- 
lift truck batteries. A restroom, an equipment 
mom, and an office complete the first floor. The 
mezzanine is served by stairs leading from both the 
Jtrmind level and the floor of the, warehouse. 
Offices, restrooms, and an employee lunchroon 
on the mezzanine. 



mi arc 



Meat and Meat Products 

The 12 meat firms require part of a multiple- 
occupancy building and 2 single-occupancy build- 
ings. 

The 22 units of the multiple-occupancy building 
would contain 135,960 square feel on 2 floors with 
66,000 square feet on the first floor and 69,960 on 
the second floor. The building is completely en- 
closed. A unit would contain 3,000 square feet of 
first-floor space and 3,180 square feet of second- 
floor space. The second floor is for offices, a lunch- 
room, restrooms, and storage area. Ceilings should 
be 12 and 8 feet high on the first and second floors, 
respectively. Figure 20 shows a possible layout of 
a meat and meat products unit in a multiple-occu- 
pancy building. 

The front shipping and rear receiving areas 
should be 45 inches above the street. 

Meat rails could be supported from the first 
floor on steel columns not suspended on rods at- 
tached to the second floor. The second floor could 
be used for light storage. A future- conversion from 
shipments of carcass meat to boxed meat could 
eliminate the need for conventional meat mils, 
Therefore the second floor should bo constructed 
so that all or part of it can be removed without 
damaging the basic building. Such flexibility 
would enable the moat firms to efficiently handle 
palletized boxed meat by stacking the' product 
three tiers high within their one-floor refrigerated' 
facilities. Thus, the proposed facility design cnn 
satisfy both present and potential fuliim needs for 
handling meat products. 

The storage and work areas where meat is 
handled arc refrigerated. Therefore, cooler doors', 
about 8 feet wide and 7 feet, high with inner 
double-acting doors, should bo installed at the 
front and rear of each unit. Insulation in the floor 
should be installed during initial construction. 

Interior surfaces should be finished in accord- 
ance with the facility requirements of State and 
Federal meat inspection regulations, such as high- 
density, acid-resistant, waterproof concrete or 
good quality vitrified brick. Brick should bo 
bonded with acid-resistant, waterproofed mortar 
and laid on a waterproof concrete base. Floors 
must be sloped to provide adequate drainage, with 
at east one drainage outlet for each 400 square 
teet of floorspace. 
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FIGURE 19. Layout of a fresh fruit aud vegetable firm in a single-occupancy building, 
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Two meat and meat product firms would require 
single-occupancy buildings. These buildings would 
contain 19,000 and !i(>,100 square feet of first-floor 
space. Figure 21 shows a suggested layout for a 
single-occupancy meat (firm. 

This layout is designed to provide a U-shaped 
product flow for both carcass and boxed meats. It 
provides maximum inventory flexibility and for- 



ward product movement free of backtracking, bot- 
tlenecks, and excessive labor handling. Each prod- 
uct area function has been organized within the 
overall plan for effective use of labor and materials 
handling equipment and would result in more efli- 
cient job performance and lower operating costs. 

All work areas are designed for a one-floor oper- 
ation. Offices, rest rooms, a lunchroom, and a stor- 




MEZZANINE 




FIRST FLOOR 
FRONT 



. Layout of a meat and meat products firm in a single-occupancy building. 
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nl The mezzanine would be used for offices, a lime 



J/r ;i( 



r,i!))o 
sOinu 
tin- f 



ii'jclit in the coolers should 
ICJM ^l feet to proude sufficient room for 
(lev pallct-tiie-kiin; operations and adequate 
for <'old air ^imitation. With the cm-rent 
toward s-hippnifT boxed primal meat cuts 
r tfi;in cai-i'ii-s bi'pf. the anme ceiling height 
<1 he adopted for tin- nircns* cooler to prevent 
Ufilitv finni hivommjr prematurely obsolete, 
iini'nilt'd rolling heights for platform docks 
flit*, and x feet for oflires, restrooms, and the 



I'lirea^ cooler installations include two rail 
M-alf.-* and an l-slmped, powered overhead con- 
u>\w. in addition to transfer and storage meat 
tsvils. SiiiHTBtriU'ture for tho overhead meat rails 
should lie supported from the floor, with remov- 
al))? .steel columns located beside the walls of the 
rumivi cooler. Cooler \\all surfaces must be 
M iwoth, import intiH to moisture, and easy to clean. 
Florii.* miiht be surfaced with skidproof finishes 
to hi'lj.] prc\ent accidents. They must also be acid 
ic.MHtant, waterproofed, and sloped to drains, with 
one drainage outlet for each 400 square feet of 
Hnor.spuce." 

Equipment installations for the boxed meat 
cooler include three-tiered drive-in pallet racks as 
well as conventional racks alined and arranged 
for minimum ripare utilization and efficient order 
ixu'lotijt. Lise-stornpc installations with gravity- 
tln\\ .shelving and a separate loading aisle are 
provided for low volume Hems. Stabile platform 
M'liips arc ulso shown in this cooler room. A sepa- 
rate freezer room with drivo-in pallet racks is con- 
tained within the boxed meat cooler for minimum 
cold temperature loss during product transfer. 

Poultry and Eggs 

The six poultry and egg firms require six units 
of a multiple-occupancy building, totaling 18,000 
square feet of first-floor and 3,600 square feet of 
nuwnniiiP space. Each unit is completely en- 



pullet-high storage is used to avoid mtnmiua 
ing products by possible dripping from ovcrhoj 
storage. All floors are 45 inches above tho grown 
Figure 22 shows a possible layout of n poultt 
firm in a multiple-occupancy building. 

Tire interior of the poultry unit is designed ft 
efficient movement of products -from receiving t 
storage and then to order makeup. Interior ai 
vsuigements are planned for efficient USD of hmifl 
ling equipment and storage aids based on rccoh 
ing at either the- front or the rear of the unit. Th 
unit is designed to allow efficient, assembly am 
shipping operations at tho front. A sinnll frwjw 
is located so that an adjoining cooler can be USH 
as a vestibule. 

Two small egg wholesale firms rould share i 
single unit by dividing it with n partition. Tin 
layouts for both facilities could then be nrrangw 
for a U-shaped flow of products into imd out o 
the facility. Roth firms would receive-, operate, ami 
ship from equivalent sections of the shared unit 
Figure 23 illustrates how these firms could ar 
range their facilities. 

Both poultry and egg -facilities require certain 
specialized features. Wall surfaces of coolers 
must be impervious to water Lo a height of feet 
above the floor. Wall surf acen above fi feet and tlw 
ceiling must be smooth finished with ft moisture- 
resistant material. All floor drains should 1m 
vented and have deep seal traps, Grenso ti'flpb ftio 
necessary in the poultry units. Reslroom soil lines 
should be separated from tho floor driunnQ system 
to the point where they tiro connected oulsiclo tho 
building. Details of (he ponll ry facility must com- 
ply with U.S. Department of Agriculture regu- 
lations for tho inspection of poultry and poultry 



Groceries and Frozen Foods 

The 10 grocery and frozen food flvma require. 
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FIGURE 22, Layout of a poultry firm in a multiple-occupancy building unit. 



completely enclosed. Each unit would contain 
3,OQO square feet of first-floor and 600 square feet 
of mexzanine space. The mezzanine would be used 
for offices and restrooms. Floors are -15 inches 
above the pavement. Figure 24 shows a possible 
layout in two adjoining units used by a single 
firm. 

The layout is arranged to allow modern han- 
dling equipment and storage aids to bo utilized 
while at the same time minimizing the distances 
products are moved. Aisles are perpendicular to 
the receiving and shipping area to minimize travel 
distances and promote a straight through flow of 
rail receipts to the order assembly area at the 
front of the unit. The arrangement, also allows 
efficient handling of truck receipts in a U flow 
from the doors at the front of the unit, to storage, 
and back to the same doors for assembly and load- 
ing into delivery trucks. 



Frozen food firms require fully insulated units. 
Figure 25 shows one possible layout for a frozen 
food firm using a unit in a mriltiple-occivpancy 
building. 

The interior of the frozen food unit is designed 
to promote efficient use of handling equipment and 
storage aids while at the same time preserving com- 
fortable working conditions. The freezer is ar- 
ranged for direct access to the exterior and the 
order assembly area. This area is separated from 
the main freezer so that it can be held at a higher 
temperature for worker comfort during receiving 
operations and direct loading. A warmup room is 
adjacent to the order assembly area to provide a 
convenient place for workers to recover from ex- 
posure to the low freezer temperatures. 

Three grocery firms require single -occupancy 
buildings with fi7,600, 14,400, and 14,4.00 square 
feet of first-floor space. Figure 26 shows a possible 
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layout for a grocery firm in a single-occupancy 
building. 

The suggested layout is designed to provide a 
U-shaped product flow for truck receipts and a 
straight through flow of product for rail receipts. 
High density storage adjoins truck-receiving fa- 
cilities while maintaining access to rail-receiving 
areas. Aisles are arranged to allow order selectors 
to move efficiently through the warehouse. 

The ceiling height of the first floor is 21 feet to 
allow extensive use of pallet rocks and high den- 
sity storage. Ceiling heights under the mezzanine 
would be 9 feet and thus reduce the storage area 
in this part of the warehouse while permitting 
sufficient height for movement of forklift trucks 
with lowered masts. Offices, restrooms, and a lunch- 
room would be on the mezzanine above the loading 
areas. 

Pallet racks are used extensively throughout the 
first floor. Most of them are arranged to accom- 



modate from three to five pallets. Some reserve 
storage could be on the floor, with one landed 
pallet over another, 

Fish and Shellfish 

The six fish and shellfish firms require one 
multiple-occupancy and one single-occupancy 
building. 

The five-unit multiple- occupancy building con- 
tains 16,000 square feet of first-floor and 3,000 
square feet of mezzanine space. The fish and shell- 
fish multiple-occupancy building is completely en- 
closed. Each unit contains 3,000 square feet of 
first-floor and 600 square feet of mezzanine space. 
The mezzanine would bo used for rcsfcrooms, a 
lunchroom, and lockers. Individual firms could 
expand the mezzanine into a partial second floor. 
Ceilings should be 12 and 8 feet high, respectively, 
on the first floor and the mezzanine or partial 
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floor. At least 21 feet of clear stacking 
height should be available in storage areas. The 
lir,t floor would be 15 inches above, ground level. 
Figure -J7 shoia a fish and shellfish firm in two 
adjoining unit, of a, nukiple- occupancy building. 
This layout is designed to arrange product stor- 
ge areas in close proiimity to receiving, shipping, 
and proving areas as well as isolating processing 

areas from each other where this is necessary. This 

... art. i * 

arrangement minimizes the distances products 

L 7 i,. - in 

must be moved during receiving, order assembly, 
. * fa ' ' 

ami processing. 

The interior of the unit should be finished to 
minimize the effort required to maintain good 
^nutation. Floors should be sloped to provide ade- 
qimtp drainage, us much of the processing in this 
facility would require this design feature. 

One fish and shellfish firm would require a single- 
orcupancy building totaling 52,900 square feet of 
first-floor space. 

Central Refrigeration Plant 

A separate study was conducted to determine the 
requirements and costs for a central refrigeration 
system for the proposed food distribution center. 
A recommended plant has been described in a De- 
partment report. 7 The system recommended for 
the proposed center consists of a central plant ca- 
pable of supplying 6,383 tons of refrigeration, a 

theT^?!| P f ineS ''I diSh>ibUte refl erants to 

1 "? T fll eva P A orat r mute 10 C d 
he an m each users room. Approximately 5,100 

tons of i-efngeration at peak loads would be re- 
quired by the initial food center development. 

Uie central plant would require a building with 
approximately 9,800 square feet to accommodate 
"imnment and servW 



Streets and Parking Areas 

. . 

Streets m the proposed center should be aiffiawit 

handle present and anticipated traffic flow 
They should be paved to carry heavy traffic and 
sl P ed to ^cihtate drainage away from the biuld- 
m S s ' The m&d ^ bet n thc Inform and 
c ter sLl 'f fc P arkl ? medians sh ld be 15 fcet 
** * allo ; v ^'f G ring and un loading 

* trailers at platforms. Cross streets should bo at 
, , _ rt c , . , , .,., , _ 

least 30 * eet Wldo to facilitate cross traffic flow. 
-o i i 1 1 i -11 * i 

Parking areas should be considered an integral 
part o{ the center Rnd hayc g {or expnnsioll( 

SBlected parking araag shoulcl be clcsigned fo[ , USG 
of O ver-the-road trucks, whereas others should be 
reserved for small trucks and cars. At least 500 
parking spaces should be provided [or nil types of 
cars and trucks. 

Railroad Facilities 

Firms using rail service should have- house 
fcra ?. s ad i acent to thcil ' facilities. These tracks are 
positioned to permit products to he unloaded di~ 
rectly from railcars into facilities. An additional 
rail track has been provided for switching pur- 
poses. Buildings should bo so arranged that tradc- 
exton ded to firms requiring it in tho 



Expansion Area 

A reasonable, expansion area should bo, nmin- 
taincd ^ individual firms located at, tho center, 
particularly whore substantial investment is re- 
quired. Since tho regional food distribution con- 
tep could be expected to develop, sufficient land 
must bo available for most anticipated growth. 

Restaurants, Public Restrooms, (md 

Office Space 

A restaurant has been located nt a strategic point 
in tho center, as well as public restrooms. Restau- 
rant equipment and supplies could be furnished 
by the tenants. At the time of construction of thc 
food center, an office building could bo planned for 
land adjacent to the center. It could provide space 
for brokerage firms, banks, retail stores, find other 
businesses. No costs are presented here Cor this 
building because tho size, and typo of prospective 
firms were not determined. 
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Service Stations 

In sonic cities whore new food centers have been 
developed, oil companies have constructed facili- 
tios for servioinrj; curs and trucks. At the time of 
construction of tlie food center, potential arrange- 
ments with the oil companies might be considered. 

Arrangement of Facilities 

An arrangement of the proposed facilities for a 
New Orleans food distribution center is shown in 
figure 28. It represents a master plan for the initial 
development of the center. Subsequent stages of 



development may require an overall expansion of 
the center. An artist's conception of the master 
plan is shown on the cover. The facilities in both 
illustrations arc arranged on 92 acres of a specific 
site. 

To promote efficient movement of market traffic, 
all major parts of the center are so located as to 
have access to the. main entrance, the large divided 
road perpendicular to Almonaster Avenue, which 
is on the far right of figure 28. The farmers' mar- 
ket is adjacent to the main entrance to allow heavy 
traffic into and out of this area without interfering 
with other parts of the center. Single-occnpnncy 
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buildings are located together along common 
streets and adjacent to parking. The multiple- 
occupancy buildings are also situated together and 
extend .from one end of the center to the other. The 
multiple-occupancy buildings in this location will 
allow buyers' trucks to enter and leave the center 
without congesting other streets. Both the single- 
and multiple-occupancy buildings have access to 
a secondary entrance street extending to Almo- 
naster Avenue nnd parallel to the main entrance 
street. 

Support facilities arc located to serve the center 
as 11 whole. All rail entrances onto the center prop- 
erty arc adjacent to the seconding street. The cen- 
tral energy plant is located to efficiently serve the 
larger users of refrigerant. Allied industry is near 
Almon aster Avenue, where it can be served by 
extensions of planned si reels in the center, 

Site 

A sif e for the proposed food distribution center 
has been selected in the Gentilly area of New 
Orleans ICast. The cily of New Orleans has pur- 
chased 40 acres and obtained an option on an addi- 
lioiwl HO acres of the 270-acre site. A right of "first 
refusal'' bus also been obtained on the remaining 
180 acres. Sufficient, land is available on the site for 
the initial fneililies proposed for the food distribu- 
tion eonter, as well as successive stages of develop- 
ment. 

The Gentilly site is about 6 miles from the cen- 
ter of population of the New Orleans metropolitan 
area on St. Philip between Galvez and Miro 
Streets. Figure- 2!) shows the relationship of the 
silo to neighboring roads and rail facilities. The 
site is bounded on the north by Almonaster Ave- 
nue e-iiKt by the Carey Salt Plant , west by Jourdan 
Bond, and south by the Board of Commission's 
Port of New Orleans property adjacent to the 
Mississippi River-Gulf outlet. Figure 30 shows the 
site in its present condition. 

Tbe area is zoned heavy industrial and is pres- 
ently vacant. Adjacent to the site are port facili- 
ties that may be subject to future development. 
Also in the proximity are railroad switching yards 
and ii piggyback unloading area, which could serve 
(accentor. 

"Rail service would be provided by either the 
Louisville and Nashville Railroad or the New Or- 
leans Public Belt Railroad; the latter connects 
with all major railroads serving the city's port 



facilities. The site is within both railroads' 
switching limits. Highway access from the site to 
Interstate 10 would be by Almonaster Avenue to 
the Louisa Street access ramps. It would also be 
possible to use Almoiiaster Avenue, Jourdan 
Road, Gentilly Road, and Downman Road to In- 
terstate 10 or U.S. 00. uhei'L' connecting highways 
pro\ idc easy access to points north, east, and west. 
The site would also be served by public transporta- 
tion. 

The site is flat ami would require little or no 
grading; however, substantial areas would need 
landfill, Subsoil conditions in the area require pil- 
ing ou all construction sites because of the abnor- 
mally high water table and the low load-bearing 
capacity. 

Utilities and water systems are available. Drain- 
age must be improved before the site can be de- 
veloped. Since sewage facilities are not adequate in 
the vicinity, sewage lift stations will be necessary 
and also a treatment plant to serve the site. For 
this report the $7o.OOO cost of such facilities was 
prorated over the entire acreage recommended In 
the master plan. Therefore the total 92-acre tract, 
with sewage treatment facilities, would cost about 
$19,300 per acre or $1,775,600. 

Estimated Investment in Land 
and Facilities 

The initial investment in a wholesale food 
distribution center would include two major cost 
components land and facilities. The land and spe- 
cific kinds and amount of facilities planned for 
the initial development are based on the number 
of candidate firms and their present annual sales 
volumes. Table 8 summarizes the total investment 
of $13,565,868. 

The recommeded wholesale food facilities 
would require 67.82 acres of land assumed to cost 
about $19.300 per acre or a total of $1.308.926. 
Actual cost per acre of land at the site cannot be 
definitely established until negotiations are com- 
pleted for the site. Certain site preparation charges 
may be necessary in addition to the direct land 
costs. For this report the cost of approximately 
23.73 acres for allied industry in the master plan 
was excluded from the cost of the center. Firms 
in- the allied industry section of the center would 
be expected to be responsible for the cost of land 
there. 
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FIGURE 30. The Gentilly site. 



Facility and associated costs are all based on 
Now Orleans construction costs as of May 1973 
(son Const ruction Coats (uppcmhx I)). Those es- 
timated costs n iv based on a concrete slab founda- 
tion, including piling and (ill material, tilt-up cou 
crete wall panels and roof slabs, plumbing, basic 
electric sc'rvioe, sprinkler system, mezzanines, roof- 
ing insulation, and necessary milhvork. Costs Cor 
partitioned offices and specialized equipment are 
not included. The estimated building costs for sin- 
gle- and multiple-occupancy buildings are about 
tho same as they both include similar features. 

Paving estimates for streets and parking have 
boon prorated among the food groups according to 
their share of the initial development. Paving costs 



are for 4 inches of asplialtic concrete over 10 inches 
of sand and shell base. Concrete paving for areas 
where disengaged trailers may be parked should 
be considered but are not included in the cost=>. 

Railroad switches, railroad tracks water sys- 
tems, storm and sanitary sewers, street lights and 
their distribution lines, and fencing included in 
the master plan have been prorated among all 
firms using these facilities. All utilities are as- 
sumed to be underground, 

Costs of related projects included in the total 
construction costs are calculated as follows: Ar- 
chitectural and engineering fees arc assumed to be 
6 percent of the total costs, soil boring, foundation 
analysis, and surveys 1 percent, and construction 
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Estimated cost 




Land 


Facilities 


Total 


5198,018 
273, 288 


$1, 870, 657 
a, 704, 181 


$2, 077, 675 
2, 977, 4C9 






24 42 


471, 30C 


4, 583, 838 


5, 055, 144 


Firniir ' Mirv 




3 38 


03, 234 


223, 7GO 


2 88, 90 -i 


Mr if ;iml hi' .1' pr< MUi'<- 




8.12 


156, 7IG 
133, 363 


1, 495, 952 
1, 276, 586 


1, 652, GG8 
1, 409, 049 




. ... fll 






l,"i. 03 


200, 070 


2, 772, 538 


S, 062, 617 


1 5 ''llllr\ illlij i HJi, IliUltlpJ" ii'TUJ^Hlf'^ 




2,23 


43, 039 


395, 498 


438, 537 


( *ric*-n< - and fr.>z> n fnnd- 
Mult I|*]I L ''Cctip'incv 




3. 74 


72, 182 
205, 150 


700, 940 
2, 028, 688 


773, 122 
2, 233, 847 


Siiiyli 1 "ccup.uirv 


. ... 10.63 






14. 37 


277, 341 


2, 729, 628 


3, 000, 909 


Fi-h ;iiul -hdlfi'h 
Mulripti tiecnpnncv 




1 85 


35, 705 
126, 222 


341, 194 
1, 210, 486 


376, 899 
1, 33G, 708 


Sinel'" 1 nccupimcv 


6. 54 


Total 




8 39 


161, 927 


1, 551, 680 


1,713, G07 


All cuninioditif 1 " 

Multiple occnpimcv. . 




2C 20 


505, 660 
738, 032 
65, 234 


4, 813, 241 
7, 219, 941 
223, 760 


5, 318, 001 
7, 057, 973 
288, 994= 


Stnt;!'' nccupaiicv 


38 24 


FanwrV Market 


3 38 


Tntal 




i 67 82 


1, 308, 926 


12, 256, 942 


13,506, SfiS 


_ _ 
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1 Dor- nnt mrlude 4' acre for central irfriRcnUion plant or 23.73 acres for allied industry. 

loans niul lopal and tulimnistrnttvp foes 12 percent. The following tabulation shows the cost of specific 
A nmtinuxwy allow aiin- w h a^um.'d to total 10 buildings and associated facilities Toy commodity, 
permit of tlic total tod of bwldiiifr ronstruotion. 
other facilities and related projects. 

The construction co>N are estimates and ore in- 
tended only as a jruirte in planning facilities. They 
aro not intended to replace estimates by local archi- 
tects or engineering firms responsible for actual 
planning or ponstructinn of the project. 

The recommended buildings and other facilities 
are estimated to co^t approximately $12.236,042. 



y facilities ; 

a (1 ; 27 units, 30 by 100 ft) , includ- 
ing restaurant, 81,000 Kfi ft of first-floor 

space (Tr ?12.70 per sq ft -j;!, Q2R 700 

<)fherfadlities; 
Railrontl trackage and switches 



Water distribution system 
See- footnotes at end of tabulation, 
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$33,470 
Santtury 13, 520 

Street light ing (standards and dlstrllm- 
tion lines) 0,371 

<RHti 1 s mid Kiiti'liouse) 0, .~."i4 



Total cost of building construction and 

other facilities 1, 433, 940 



Related 

AiThltt'L'turnl juid engineering fees 80,157 

Soil boring, foundation analysis, ami sur- 
veys 14,350 

and administrative fees- 172, 314 

allowanee 170, 878 



Total cost of building construction, 

other futilities, nnrt related projects. 1,870, 037 



Sliiijlc-occupniicj facilities ; 
BululIiiffH (S), 117,000 sq ft of first-floor 

ftnnco fit- $12.8n por HU ft _________________ 1, 503, 450 

Oilier fiK'illties; 1 

Iluili'ond trackage uml switches --------- 



Wntei 1 dlHtPlhullim system ------------- 

HP w ei' a : 
Storm _______ ..... __________________ 

Sanitary ____________________________ 

HH-OL'l Ualiting (HlimdnrclH ami dlstrilm- 
tlnn lines) _______________ ..... ------- 

(KiUes and gatulumse) --------- 



33, 750 

13 > 929 

11,075 

44,880 
18. 071 

9.074 

0,051 



Tntitl cost of ImiUllns: I'oiiKtructlon and 

olher fncllitk's 2, 065, 839 



projects: 
ArcliUt'Ctnnil iiud iMiglnccring fees ------ 123,050 

Suit horlns, L'oiiiulRtion nualysis, and snr- 
VCJ . H ________________________________ 20,658 

and administrative fccs_ 247,000 



cost of IrallclhiK coiiHtructlon, 
faciiUtlcH, and rclfitod projects. 2, 704,181 



ToUU cost or fresh fruit and vegetable 

faculties __________________________ 4,583,838 

FARMERS 1 MARKET 

Fimncr.s' market facilities ; 
IhiUdlnffR <1), 10,800 M[ ft of flrsNfloor 
.space f'l $0 per sii ft -------------------- 151,200 

Olherfncillttos: 
Rntlrimd Iracknfio mid switches ------------------- 

Paving _______________________________ *!?J 

WuLov tllRtrilmllou system -------------- ^ BS * 



Storm 
Siinitary 
Street 
tum line 



and gah'luui-f) ---------- 

Total cost nf building m-ti'ii('tifin and 



other facilities 



l,f!03 
1. 300 



17n,!lJl 



Related piojecls. 

Architectural and eni;tiic>L>rintf fees ------ 

Soil Imrnig, fouiulatiun aiuiljsl-, and 
surveys ____________________________ 

Finaiuing, legal and adinimstrativt' fet."-- 



10. --"ill 



Total cost of building construction, 

other facilities, and related prnji'cN__ 'J'JU. TiiO 



Total cost of farmers 1 market facility- I'M 7(10 



MEAT AND MEAT PRODUCTS SECTION 

Multlple-owmpancj. facilities : 

Buildings (1; 22 units, 30 by 100 ft), 00,000 
mi ft of In-hMloor spnce fit !<12 TO per 
sq ft' _________________________________ 

Other facilities ' 

Railroad trackage and MuMies 

Paving _______________________________ 

Water distribution systom -------------- 

Sewurs ; 

Storm ______________________________ 

Sanitary ___________________________ 

Street lighting (.standards and distilbn- 
tion lines) - ..... ----------------- 

Fencing (gntcs and gatehouse) ---------- 



6,588 
M- G71 



Total cost of hnildlng construction and 
other facilities --------------------- 1. 

Related projects; 
Architectural and engineering feus ------ 

Soil boring, foundation analysis and 

____ 

sur\eys --------------------- 

FinanciiiK, legal and administrative fee*- 
Contingency allowance ----------------- 



11. 4^" 
W7, W8 

lrfn " J 



Total cost of building construction, other 
facilities, and related projects ------ 1.4Po.Ua2 



Single-occupancy facilities : 
Buildings (2), 55,700 i ft of first-floor 

space @ $12.85 per sq ft ---------------- 

Other facilities- 1 

Railroad trackage and switches- ..... 

Paving ------------------------------- 

Water distribution syHtem -------------- 



UUl 



r,' 012 
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Single-occupancy facilities 1 Continued 
Other facilities l Continued 
Sewers : 
Storm $22,720 

Sanitary 11,224 

Street light ins (standards and distriim- 

Total cost of poultry and egg facilities. 305, 198 

Fencing < sates and gatehouse) ', 5S7 



Totnl cost of building construction and 

ntlier facilities 975,230 

Related projects: 

Architectural and engineering fees 58,514 

Soil boring, foundation analysis, and sur- 
veys 0, 752 

Financing, legal and administrative fees- 117, 028 

Contingency allowance ~, 116, 053 

Total cost of building construction, 
other facilities, and related projects, 1, 270, 586 



Total cost of moat and meat products 
facilities 2,772,638 

POULTRY AND EQO SECTION 

tfnltlplc-oceupancy facilities : 
BuMingB (1 ; 6 units, 30 by 100 ft), 18,000 

sq ft of first-floor apace iffi $12,70 per srj ft- 228, 000 
Other facilities: 1 

Railroad trackage and switches , 

Paving 59, 760 

Water dlHtrlliullon system 1, RR4 

Sewers : 

Storm ___ __ 6, 420 

Sanitary 8, 108 

Street lighting (standards ami distribu- 
tion lines) 1,808 

fencing (gates and gntcliouseK , J,800 



Total cost of building construction and 

other facilities __ 802,141 

Related projects : 

Ai'ohUecturfll and engineering foes 18,126 

Soil boring, foundation analysis, and 

surveys . _ 8, 021 

Financing, legal and administrative fees- 80, 266 

Contingency allowance __ 86,0154 



Total cost of ImlUllng construction, 
othiH- facilities, and related projects- 808,408 

Total cost of nmiltry nnd egg facilities.. 305, 408 

GROCERY AND FROZEN FOOD SECTION 

Multiple-occupancy facilities : 
Buildings (1; 10 units, 30 by 100 ft), 30,000 
fi<] fit of first-floor space <R> $12,70 per sq ft. 381, 000 



Other facilities : l 

Railroad tidfkagp and switches #14, 151 

Paving 113, 5>i2 

Water distribution system 3,037 

Sewers : 

Storm 12, 285 

Sanitary . 0,009 

Street lighting (standards and distribu- 
tion lines) 2,486 

Fencing (gates and gatehouse) 2,479 



Total cost of building construction and 
other facilities 535,470 



Related projects ; 

Architectural and engineering fees 32,128 

Soil boring, foundation analysis, and sur- 
veys __ 5, 354 

Financing, legal and administrative fees. 64,237 

Contingency allowance 63, 722 



Total coat of building construction, 
other facilities, and related projects 



700,940 



Single-occupancy facilities : 
Buildings ( 8) t 86,400 sq ft of first-floor apace 

ffH $12.85 per sq ft , 1. 110, 2-10 

Other facilities ; * 

Railroad trackage nnd switches 40,275 

Paving . . 824, 207 

"Water distribution system 8,844 

Sewers : 

Storm __ __ 84,065 

Sanitary _ 17, 247 

Street lighting (standards and distribu- 
tion lines) 7, 076 

Fencing (gates and gatehouse) 7, 057 



Total cost of building construction and 
other facilities 1,549,800 



Related projects : 

Architectural and engineering fees 

Soil boring, foundation analysis, and aui*- 

veys 

Financing, legal and administrative fees., 
Contingency allowance 



92,088 

15, 408 
185, 976 
184, 420 



Total cost of building construction, 
other facilities, and related projects- 2,028,688 



Total coat of grocery nnd frozen, food 
facilities _ _ 2, 720, 028 



-FISH AND STIKIXFISTI SUCTION 

Multiple-occupancy facilities ; 
Buildings (1; 5 units, 30 by 100 ft), 15,000 
sq ft of first-floor space <<?> $12.70 per Rq 
ft " - 100, 600 



INITIAL FACILITIES FOR WHOLESALE FOOD DISTRIBUTION CENTER AT NEW OlU.EAN.s 



13 



Other facilities : * Financing Methods 
Railroad trackage nnd switches ------------------- 

Pnving -------------------------------- ?56,97l The proposed fond distribution .'CiUt'r ,'un be 

Water distribution system -------------- 1,518 finftnrea aml orfflmim l m , m . ni ] * !U .-b v fii- 

Sewers : , , . , ,. . ... * , , 

Storm ___ - - - 0145 VEito corporations, public iK'ndit coipiirutimi--. di- 

Sanftnry ____________________________ 3,037 rt3C ^ public ownership, or various combination^ ^ 

Street lighting (standards and distribu- In order to protect imeitoi^, there will bereitiim 

tion lines) --------------------------- 1, 243 common requirements in organizing and opi-i ;ihn/r 

Fencing (gales anrl gatehouse) ---------- 1.289 the 1)roposct i center . They are as follow. 

L , ,.,,,. ,. H ! (1) The center will be well located, (li'-i-rni-d, 

Total cost of biiHding construction and , , 

other facilities _____________________ 260, 653 eq" W'l, " nd operated. 

: (2) Firm agreements to lease 01 buy will no 

Related projects : signed prior to construction. 

Architectural and engineering fees ------ 16, 639 fjj Invcstoi s' funds will lie, spent prudently 

Soil boring, foundation analysis, and sur- ^ Tho centei , wi)l b(1 ol)(;1 . rtte( l without di^- 

^*^:^^^^^^~^ 3?;278 crimination against buyer, seller, mode of tian- 

OontlngDncy allowance ____________ ..... _ 31, 018 portation, or origin ot slupmenf . 

Total coal of Iniilcllng construction, Private Corporation 
other fftcllltles, and related projects. 841, 194 

~" ' A private corporation is usually organized for 

Singlc-OGfiipnncy facilities: profit but may be operated on a nonprofit lm.sk 

Buildings (1) , 52,000 uqff of Hrat-floor space It . g ft } } entifc 01 , rnn i ze( i j n ,. nu fonnity with 

oiSlS"' ff ..... ----------------- G7!) ' 7 5 ^ate statutes and made up of indh iduals bound 

Railroad trackage and switch ------------------- together for a common purpon? or objectne. Ihe 

p av i n g _ ........... ____________________ 191, 630 owners of a private corporation have complete cou- 

Wntor aiBlrlbutlon system -------------- 5,108 tro ] over operations, subject only to generalized 

Sowers: ]cgal re& trictionh. "\VUen a private corporatiim is 

Storm -------------------- ..... - 2&.072 operatcd for profit) therc arc usim lly no limit ? on 

' the sale of voting stock to any ^^^ 

UQIl ines) ....... - ..... ______________ 4,181 Stockholders have one vote for each bhaie of u>t 

Fencing (gates nnd ffatchouso) ---------- 4,169 ing stoc k held. Many wholesale food centers are 

- ' owned and operated by private corporations. In 

Total coat of Iniild ing construction and some Center8 the principal stockholders are the 

oUier fncllitlos ----------- ...... 924 ' 742 tenants, individuals, or a railroad company. The 

incorporators usually obtain a charter from the 

* State to form a 



tonl and ndminlBtratlvo feos. HO. 90ft 
aontlngoncy allowance _______ ...... - U. ^ 

- - 
Total cost of building construction, 

other facilities, nnd related projects 1.210.480 



Total ^ of fl* ana 
aram i total ____________________________ 12 ' 256 ' m 

^roat of other DaoiUties 1 prorated among tenants 
using these facilities based on first-floor space. 

Oomploto second floor may be installed at option and 
cost to Individual tenant. 



purpose. It further specifics the 
rights andhow control should bo exercised 

Some characteristics of private corporations an 
ag | Q i] ows : 

The board of dii-ectora has the power t( 

m-to ^^SL a g -rally fance, 
by selling bonds and issuingstock. 

a PITIOTT WarJAsi II.. anil CROV 
'CLOWES, HABOT a.^^. ^ MAflKEHSa rACltIT 

Rsnii' A sn METHODS ow nsAsaso. U., 
. RoB . Rl , t . 160, 90 P p, mus. 1957. 



44 



MARKETING RESEARCH REPORT NO. 1029, TJ.S. DEPARTMENT OF AGRICULTURE 



(3) State statutes places few restrictions on op- 
erations of a private company. 

(4) The bylaws of a private corporation may be 
written so that the occupants of the facilities will 
be able to recoup some of the rents and service 
charges paid during the amortization period. A 
privately owned facility has greater latitude in 
Conveying property or other rights to individuals 
or firms. 

lYholesalc food markets owned by private cor- 
porations may tend to become so-called closed 
markets. They often limit the space for expansion 
in order to maintain control. The major problem of 
corporate ownership is that substantial financial 
equity is required. This often results in difficulty 
in obtaining funds to finance the preliminary 
organization. 

A nonprofit private corporation may or may not 
be an agency of government; however, it must be 
organized in conformity with existing State 
statutes. State statutes rarely limit participation 
because of business occupation, However, member- 
ship can usually be restricted through bylaws, In 
a nonprofit private corporation, participation in 
corporate activities is usually based either on a 
system of dues, which limits each member or stock- 
holder to ono vote, or on bylaws, which restrict 
ownership of voting stock to one share per mem- 
ber. Often those who are directly interested in the 
ownership and operation of a wholesale center 
form a nonprofit private corporation to construct 
and operate the food center. An example of a non- 
profit private corporation is the small business in- 
vestment company set up under the U.S. Small 
Business Administration. The following is a brief 
description of this type of organization. 

In 1958 the Congress enacted the Small Business 
Investment Act, establishing a program to stimu- 
late the flow of private, equity capital and to permit 
long-term loans for the sound financing of the op- 
eration, growth, expansion, and modernization of 
small business concerns. Under this Act the Small 
Business Administration is authorized to make 
loans to so-called State development companies or 
to local development companies, and to license, 
regulate, and give financial assistance to privately 
organized, privately financed companies. 

A development company, profit or nonprofit, is 
nix incorporated enterprise. It usually has author- 
ity to promote and assist other businesses. It may 



be local in nature and designed to serve a particular 
community, or it may be statewide in its scope. In 
both instances it will have been organized under 
applicable State laws or a special legislative act 

The Small Business Administration is author- 
ized to make loans to State and local development 
companies in exchange for obligations of the de- 
velopment company. It is also authorized to make 
loans for plant construction, conversion, or expan- 
sion and for the acquisition of land. Such loans 
may be made either directly or in cooperation with 
banks or other lending institutions. Certain rules 
and regulations have been set up defining eligible 
business categories and needed collateral. 

Public Benefit Corporation 

A public benefit corporation or market authori- 
ty may offer certain advantages. It is publicly 
owned and is organized as a nonprofit agency. 
.Rentals and other charges usually do not exceed 
the amount needed to pay costs o f operation,, amor- 
tize the original investment, and maintain a lim- 
ited contingency fund. Under public ownership 
the revenue would be considered as public funds 
and not paid to lessees as dividends. Under some 
circumstances, these funds may be appropriated 
for public use while bonds remained outstanding. 
In other instances, funds are specifically committed 
to redemption of bonds. 

Public benefit corporations usually have the 
power of eminent domain. They generally finance 
market improvements through the sale of rovenujQ 
bonds. These bonds are not normally considered a 
full obligation of a State or political subdivision. 
They may be tax exempt under Federal law but 
may not be tax exempt under State or parish law. 

A public agency, such as a market authority, is 
more likely than some types of private ownership 
to provide for future expansion and to work to- 
ward the establishment of a complete wholesale 
food center. A market authority may or may not be 
required to pay property taxes to the community 
in which it is located. 

Market authorities have certain limitations. 
They find it difficult, to raise funds through rev- 
enue bonds unless considerable equity funds are 
provided in some way or the bonds arc guaranteed 
by the city, parish, or State. In some instances, 
governments have appropriated part of the funds 
needed for land acquisition and original construe- 
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personnel may change with a 
government administration. 
ij xr*ket authorities do not have as com- 
l ^^i of operation as private corporations. 



Oivnership 

lesFile food distribution centers have 
tl, constructed, and operated by States, 
municipalities. Several States and 
-ipnlitics have passed enabling legis- 
the improvement, or establishment 



ilership and operation usually can be 
Avith ownership and operation by a 
Pit authority by the methods of finan- 
ce delegation of authority by the State 
-Although some States have appro- 
ids and otherwise assisted market au- 
fitli financial problems, they do not 
lei? write the total cost of a market con- 
* an authority nor have the States ai- 
med responsibility for operating these 

tate ownership a wholesale food distri- 

tor- is financed completely or partly by 

rintion of State funds. If the financing 

ely by this method, the State often obli- 

f 'for the balance. The State usually is 

risible for maintenance and other e,x- 

'olved in day-to-day operations, States 

^e , construct, and operate wholesale food 

m centers, because legislatures believe 

oved wholesale food facilities in them- 

T e the public interest. 

^51! ownership of a food distribution cen- 

ip arable- in many of its basic aspects to 

ito, ownership. Some municipalities are 

'1 in their charters to construct and oper- 

mm'kets. Some city councils or commis- 

a lit homed to make appropriations from 

11 iids in the oifcy treasury for the con- 

o~f market facilities on a basis comparable 

sx State legislative body. Three methods 

ly open to municipalities for financing a 

ro^ram : Issuing municipal bonds, issuing 

vagrants, and obtaining loans from public 

ions. Tn most cities, issuing bonds for such 

must be approved by a majority of the 

a referendum. 

constructed with municipal or county 



funds would be owned by the municipality or 
county and rent would have to be paid by the 
tenants indefinitely, 

Combinations of Financing 

Because of the complexity of building large 
wholesale food dislribution centers, some are 
financed by a combination of public and private 
funds. Several food dislribution centers in the 
Northeastern United States typify the possibili- 
ties of various combinations, 

A food distribution center \\as built in Phila- 
delphia by a nonprofit corporation 011 land owned 
and put into condition for building by the city. 
The city subordinated its interest in the land so 
(hat the land could be used as equity in borrowing 
money for building construction. Where the 
multiple-occupancy buildings were constructed. 
the development company leased the units to op- 
erating stock companies formed by the prospective 
tenants. At the end of 30 years all buildings will 
become the property of the city except those built 
on the parcels of land sold by the developing com- 
pany with city approval for construction of single- 
occupancy buildings, 

A food distribution center at Hunts Point, tsT.Y., 
is owned by the city and makes direct lenses to the 
tenants in the fruit and vegetable section of the 
market and to operators in single-occupancy 
buildings. Other sections of the market have been 
built by the city but leased to corporations con- 
sisting of groups of merchants. The city manages 
and maintains the center, which was financed 
through general obligation bonds. 

The TsVw England Produce Center, Inc., the 
Boston Market Terminal, Inc., and the Boston 
Food Center wore constructed in the Boston met- 
ropolitan area by private, corporations. The facili- 
ties ure entirely owned and operated by the indi- 
vidual participating food firms. To finances these 
markets, equity funds wore provided by the stock- 
holders on (ho basis of individual participation. 
The major sources of financing were -from loral 
banks, insurance companies, and the. Small Busi- 
ness Administration. 

In 1048 the Louisiana Legislature passed an 
enabling act," under which farm product markets 
may be organized as nonprofit corporations. 



"Act nn. Lnnlalnim State T,egiMa1uro Farm Products 
Facilities API. ixnprovPrt Ity tliP Govern nr. .Tune 2fi. 
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"The purpose of the Farm Products Facilities 
\ct is to provide a permissive method for the es- 
tablishment of terminal and assembly markets, 
through the creation of a nonprofit corporation to 
be known as "Farm Products Market Facilities," 
in order to promote the efficient and economic 
handling of farm and food products in the interest 
of growers, the food trade, and the consuming 
public, this method to be in addition and supple- 
mentary to any and all other methods for the crea- 
tion of such types of markets provided for or per- 
mitted under the laws of this State. 

''It is further the purpose of this Act to provide 
an efficient place whore private enterprise can op- 
erate effectively and to maintain the management 
of the market in the hands of those who use it. 
There shall be no interference by the management 
of the market with such incidents of private en- 
terprise as profits, prices and types of farm and 
food products dealt in." 

For details of public financing under this Act, 
see Enabling Legislation for Public Financing 
(appendix II). 

Estimated Annual Operating Costa and 
Revenue Requirements 

The annual revenue required to finance and op- 
erate the proposed initial facilities in the New 
Orleans regional food distribution center will de- 
pend on the method of financing. For purposes 
of estimating revenue requirements, financing by 
private or public method was assumed. This as- 
sumption is not intended to imply that either 
method of financing is more desirable than the 
other but only to establish a basis for estimating 
costs. 

The. annual operating expenses and revenue re- 
for the initial facilities, assuming 



payments. If the development is to be self-liqui- 
dating, the investment, must be repaid from food 
center revenue. 

The proportion of the total investment that 
might be borrowed on a mortgage loan and the 
terms of the loan depend both on the fluctuating 
money market and on the facilities to be financed, 
The facilities for the recommended initial devel- 
opment should be designed so that they will not 
become obsolete in less than 30 years and should 
be useful for a much longer period. The facilities 
proposed should be of durable construction, and 
with few minor alterations could be expanded or 
converted for use by several types of occupants. 

Table 9 shows the. debt service payments re- 
quired for the proposed food distribution center 
assuming private or public financing. Regardless 
of the method of financing, the debt service pay- 
ments would include* both an amortization pay- 
ment and a reserve. No equity capital participa- 
tion was anticipated. 

To calculate the amortization payment under 
private financing, an interest rate of 9 percent over 
a 27-year period was assumed. This interest rate, 
would bo applied to the cost of both the land and 
the facilities. 

Public financing required an amortization, pay- 
ment based on an interest rate of 6 percent over a 
30-year period applied only to the cost of facilities. 
Land was assumed to remain under public owner- 
ship, requiring only a 6 percent annual charge 
based on its initial cost and no recovery of prin- 
cipal. The amortization payment for the facilities 
and the annual interest on the land would together 
comprise the total amortization payment for this 
method of financing. 

If first mortgage bonds are issued) purchasers 
might demand that annual income exceed annual 
expenses and that a guarantee payment fund be 
created. The actual amount required would vary 
according to the money market, the financial rating 
of the issue, and the nature of the collateral of- 
fered. For this analysis, a reserve or contingency 
fund of 10 percent of the amortization payment per 
year was allowed. At the discretion of the bond 
holders the fund may be discontinued after it- 
covers 1 full year of amortization payment. 

The total debt service payment would vary de- 
pending on the method of financing. An annual 
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TABLE 9. Estimated annual debt service payments under private financing and 
less principal of land required under public financing for proposed initial 
food distribution center, New Orleans, 1972 

Type of firm and facility Amortization Reserve or Total 

payment ' contingency' 

PRIVATE FINANCING 

Fresh fruits and vegetables: 

Multiple occupancy S207, 207 S20, 721 S227, 028 

Single occupancy 296, 943 29, 694 326, 637 



Total 504, 150 50,415 554,565 



Farmers' market 28,821 2,882 31,703 

Blent and meat products: 

Multiple occupancy 164,820 16,482 181,302 

Single occupancy 140,614 14,061 154,675 

Total 305,434 30,543 335,977 

Poultry and ogg&, multiple occupancy 43, 735 4, 373 48^108 

Groceries and frozen foods: 

Multiple occupancy 77, 103 7,710 84,813 

Single occupancy 222,781 22,278 243, 059 

Total 299,884 29,988 320,872 

Fish and shellfish: 

Multiple occupancy 37,588 3, 7o9 41,347 

Single occupancy 133.310 13.331 146,641 

170, 898 17, 090 187, 988 



Total. 



Grand total 1,352,922 135,291 1.488,213 

PUBLIC FINANCING 

Fresh fruits and vegetables: 8g 

Multiple occupancy 154,171 10, *i ' 

Single I occupancy- 221,103 22,110 243.213 

Totfll 375,274 37,527 412,801 

, f 20,852 2,085 22,937 

Farmers' market "*"' ou 

Meat and meat products: 

Multiple occupancy J*t 4 

Single occupancy 104 ' 6 * 9 




Tofcftl . 227, 285 

Poultry and eggs, multiple occupancy 

Groceries and frozen foods: 5 73g Q^ 131 

Multiple occupancy 7, d ' ggg Ig2) 469 

Single occupancy ltj0 ' go _ . 

223 273 22, 327 245, 600 

Total " 223,^7* 

See footnotes at end of tnblc. 
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TABLE 9. Estimated annual debt service payments under private financing and 
less prinicipal of land required under public financing jor proposed initial 
Jood distribution center, New Orleans, J973Co] ilinuod 



Type of firm aud facility 



Amortly.il ti on Reserve or 
payment 1 contingency 



Total 



PUBLIC FINANCING continued 



Fish and shellfish; 


$27,971 


$2, 797 


$30, 7G8 




99,207 


9,921 


109, 128 










Total - 


127,178 


12, 718 


139, 890 












1,006,383 


100, 638 


1, 107, 021 











'For private financing, $99.73 per $1,000 of investment in land nnd facilities; for 
public financing, 6 percent of land cost plus $75.70 per $1,000 of investment in facilities. 
3 10 percent of amortization payment per year. 



debt service payment of $1,488,213 for private fi- 
nancing and $1,107,021 for public financing of the 
center would be required (table 9) . 

If the candidate firms were to participate in 
the initial loan by providing equity capital, debt 
service payments could be reduced, To provide an 
estimate of the equity capital that could be avail- 
able, a study was made of the market, value of the 
candidates' present facilities. The indicated resale, 
value of these facilities, excluding land, would ex- 
ceed $6 million. If equity capital were supplied by 
the tenants in proportion to the relative cost of 
facilities, payments of dividends to stockholders 
might not be desirable because, of tax liabilities, 

Real Estate Taxes 

One of the major expenses in operating the pro- 
posed wholesale food distribution center under pri- 
vate financing would be taxes on real property and 
improvements. In New Orleans the tax rate for 
1973 was $40,70 per thousand dollars of assessed 
valuation, In Orleans Parish the assessed valua- 
tion is subject to negotiation. However, for this 
report and to provide a basis for real estate taxes, 
the assessed valuation was assumed to be 30 percent 
of the market value of the land and facilities. 
Taxes probably will increase through revised val- 
uation, higher rates, or both. A reserve or con- 
tingency allowance of 10 percent is included to 



allow for these increases, The estimated taxes to be 
paid annually by a private, corporation for real 
property and improvements at tho Gentilly site 
would be $182,200 (table 10). 

Since tin 1 center would be entirely owned by a 
public agency, it can be assumed to bo, exempt 
from local real estate tuxes, Therefore no cost 
for (his item hua been includt'd under public 
financing. 

Management and Maintenance 

Management costs for an initial distribution 
center include salaries for a manager and two 
market masters, a secretarial and bookkeeping 
stall, legal and auditing services, office rentals, 
travel and business expenses, advertising and 
promotion, office equipment and supplies, com- 
munications nnd utilities for management offices 
and public areas, insurance, and security. The 
maintenance costs include general market sani- 
tation, repairs, and upkeep. Information concern- 
ing market sanitation may bo found in a Depart- 
ment report. 10 



10 Voi.K, JIAKVTN T>., nnd STEARNR, ROBERT P, SOLDI 

WASTK MANAOBMKNT HYRTKM8 FOR FOOD DISTRIBUTION 

CENTERS. U.8. Dept. ARC. Mltlp. Res. Rpt, DM, fi7 pp., 
llliiR. 1874. 
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TABLE 10. Estimated annual real estate taxes under private financing for proposed 
initial wholesale Jood distribution center, New Orleans, 1972 



Type of fiim a' a facility Taves ' Reserve or Totnl 

contingency J 

fruits and vegetables: 

Multiple occupancy $25, 368 82, 537 S27, 905 

Single occupancy 36,355 3,635 39,990 

Total 61,723 6, 172 67,893 

Farmers' market 3,529 353 3,882 

Meat and meat products: 

Multiple occupancy 20, 179 2, 018 22, 197 

Single occupancy 17, 215 1,721 18, 936 

Total 37,394 3,739 41, 133 

Poultry and eggs, multiple occupancy 5, 354 535 



Groceries and frozen foods: 

Multiple occupancy 9, 440 044 10, 384 

Singlo occupancy 27, 275 2,728 30. QQ3 

Total 36, 715 3,672 40, 387 

Fish and shellfish: 

Multiple occupancy 4, 601 460 5, 061 

Single occupancy 16, 321 1^632 17, 053 

Total 20,922 2,092 23, 014 

Grand total - 165, 637 16, 563 182, 200 

i Based on tax rate of $40.70 per $1,000 of assessed value, which is based on 30 percent 
of total investment in land and facilities. 
3 10 percent of taxes. 

The annual expenses lor management and Maintenance- 

maintenance for the proposed initial wholesale ^^l^^L^- ^0.000 

food distribution center are estimated as follows: janitorial services 10,000 

ManajunnenL : Be l> all ' s ftn(1 llllkoei) ' QQ ' 873 

Hala M?rtel manager $14, 000 Total management and maintenance- ^2il. 836 

Market masters (2 I&T.GOO) 1 15,000 24,184 

and bookkeeping staff 15, 000 Contingency 3 - _ I _ 



Associated expenses; , ,<., 286,020 

, 1ft nf ,n Grand total 

Lognl ami auditing services lu, ouu m<11 .i, f 

Oflfcc rental _ 5. 000 >2 market masters would mnnage the farmers maiket, 

Travel and business expense 5, 000 1 onduty during each* 2 shifts l^day.^ ^ 

Advertising and promotion 6,000 facilities Cost of refrigeration equipment, distribution 

omce equipment and supplies 2,000 llneS) all ' rt terminal equipment associated with centra 

Communications (telephone and tele- refrigeration system is not Included. 

Brailh } 2,000 3 Based on 10 percent of total cost. 

UlllltlGS (management office and public , . tl . + Da ti 

areas) 10. The insurance rates used m this report nie esti- 

InBurnnce: mates by local underwriters of fire and liability 

Fire and extended coverage 28,968 insurauce Fire insurance rates are based on the use 

c^ o:::::::::::: ^ SS ^ ^^ ^^ of M trash receptaclcs 
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\\itli metal lids, nnd central station supervision of 
tin- center ni 1 u watchman \\ith an approved clock 
or an uppiou'd tlu-nno^at M-stein. Fire :md ex- 
tended i'0\era<:t' ,in> t'-timatcd to he $0.^3000 per 
Sluii h.i-ed on !H> percent of the value of the huihl- 
niTMirSi>s,%s. Liability insurance rates arc bused 
on s.'dUHH) nmibined .single limits for bodily m- 
jiuy and property damage. The annual rate for 
thitf pnIii-\. ba^ed on the number of square feet 
of the building, is approximately $1 ,!)!),">. These 
ratfi are not applied to, nor do they include, any 
propt-ih of tenants. They are used for illustrative 
purpo-e^only. 

Repair* and upkeep are assumed to be 0.5 per- 
cent of the facility cost or $00,H73. This percentage 
is ti.-ed because this type of construction requires 
a H'luthely lot* le\el of maintenance, This rate 
was applied to all buildings and facilities and not 
to the i'0st of land. 

.V contingency of li) pprcent was added to the 
management and maintenance costs to rover pos- 
sible increases. After a sizable reserve has been 
accumulate*!, this practice might be discontinued. 

Thi'i-i! costs will be the same rcgardlehs of 
whether private or public financing is used for the 
center. The coht allocated to each of the commodity 
classifications is prorated according to their acre- 
age requirements. 

Total Annual Revenue Required 

Table 11 shows the estimated total annual reve- 
nue needed assuming private and public financing, 
jotal annual revenue would include the charges 
for debt service, paying real estate taxes, and the 
cost of managing and maintaining the proposed 
initial food distribution center. The total revenue 
required assuming private and public financing 
*ouW be $1,936,433 and $1,373,041. respectively. " 
_ ihe primary source of revenue for the proposed 
initial facilities, regardless of the financing 
method, would be from rents of all buildings ex 
wpt the proposed central refrigeration system 
ihe rentals based on private financing and oper- 
ation of the initial development could be consid- 



iinancing. Rents, assuming private and public 
financing, are shown in table 12. Annual rental 
required per square foot of ffoorspaco for the 
recommended facilities under private and public 
financing would range, respectively, from $3.44 to 
$3.68 ami from $2.43 to $3.61, excluding the 
farmers' market, with an overall average of $3.61 
and $2.56. All rental charges arc Imsod on first- 
floor space. Mezzanine costs are allocated to the 
first floor of appropriate facilities. 

Estimated Cost Comparisons and 
Benefits 

Cost comparisons between the present and pro- 
posed food facilities arc summarized in table 13. 
Wholesalers would expect their uosis to total 
$0,450,708 annually if the new center is privately 
financed. Public financing would change the equiv- 
alent costs to $5,000,049. Annual savings of 
$796,852 and $1,3-17,096, assuming private and 
public financing, respectively, could bo realized 
from a move to a new market. Only selected costs 
considered to be affected by a move to now facili- 
ties were included in this analysis. No refrigera- 
tion expenses were considered. Wholesalers may 
realize additional benefits in savings accruing 1 
from a centralized refrigeration system at the 
proposed food distribution center. For supporting 
material and methodology concerning wholesal- 
ers' costs, see Methodology and Coal Compari- 
sons (appendix ITI). 

Since the selected costs in the proposed facili- 
ties are based on present volume, they do not re- 
flect the potential savings that could accrue from 
the handling of increased volume. Average fixed 
costs will decline with the handling of increased 
volume. Therefore the potential for reducing 
costs in moving commodities into, through, and 
from the improved facilities could be greater 
than indicated. 

In addition, past experience has indicated (hut 
whether proposed facilities arc developed or nol, 
the number of wholesale firms operating; in on 
area will decrease. Efficient firms with lower unit 
costs and modern materials handling practices 
could expect to handle this additional volume in 
their new facilities. 

In centralized facilities the cost of iaterwhole- 
saler transfers can be reduced because of the 
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n.-Estimated annual revenue unfa private and public Jinancin, for propo,l tn lt.al H-AoW, 

food distribution center, Neio Orleans, 1972 



Type of firm and facility Dcbt semco ***** 



Total ............. _... ..... .. ....... 250, OH 



Total..- _ 245,600 

Sec footnotes at end of table, 



PRIVATE FINANCING 

Fresh fruits and vegetables; 

Multiple occupancy $227,928 $27,905 $39 903 

blngle occupancy 326, 637 39, 990 55' gG4 ' }22 4 

Total 55 4 f565 Q ^ m ^ 76? ^^ 



market. ....... ------------------ 31,703 __ 3,882 _ 7,981 43,368 

Mont find meat products: 

Multiple occupancy -------- ..... -------- 181,302 22,197 31 922 235421 

Single occupancy ----------------------- 154,675 18,936 29^262 202^873 



------------------------- 335,977 41,133 61,184 438, 29 4 

Poultry and eggs, multiple occupancy ........ ... 48, 108 5, 880 7, 981 01. 978 

Groceries and frozen foods; 

Multiple occupancy --------- . ------------ 84,813 10,384 15,961 111, 158 

Single occupancy -------- ..... _ ...... ... 245, 059 30, 003 42, 503 317, 625 



Total.. 329,872 40,387 58,524 428,783 

Ffoh and shellfish; 

Multiple occupancy 41,347 5,061 7,981 54,389 

Single occupancy 146, 641 17, 953 26, 602 101, 196 



Totnl ______________________ ..... ____ 187,988 23,014 34,583 245,585 

Grand total _____ ..... ______ _ ________ 1,488,213 182,200 266,020 1,936,433 

PUBLIC FINANCING 

fruits and vegetables; 

Multiple occupancy ..... _____ ..... ______ 169, 588 39, 903 209,491 

Single occupancy _______________________ 243,213 55,864 299,077 

Total .......... ______ ..... . ....... __ 412,801 95,767 508, 568 

Farmers' market ........ ___________________ 22,937 7,981 _ 30, 918 

and meat products; 

Multiple occupancy .......... ______ ..... 134,911 31,922 166,833 

Singlo occupancy.... ........ ___________ 115, 103 29.282 144.866 



Poultry and eggs, multiple occupancy _________ 36, 773 _ J> _ 7 ' 9S1 _ 43 ' 76 * 

Groceries and frozen foods: _ n no r, 

Multiple occupancy. ................. 63, 131 15, 961 7H, UJ^ 

Single occupancy ......... ______ ..... ... 182,469 &> 563 225 ' M * 



58, 524 304, 124 
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TABLE \ I. Estimated annual revenue under private and public financing j 'or proposed initial wholesale 
food distribution center, New Orleans, 1972 Continued 



Typo of firm and facility 



Debt service 



Real estate 
taxes l 



Management 
ami mainte- 
nance a 



Total 



Fi=h and shellfish: 

Multiple occupancy. 
Single occupancy. -- 



Total. 



PUBLIC FINANCING Continued 



$30, 768 
109, 128 



139, 896 



Grand total 1, 107, 021 



$7, 981 
26, 602 



34, 583 



266, 020 



$38, 740 
135, 730 



174, 479 



I, 373, 041 



1 Under public ownership, facilities would be tax exempt. 

Allocated to commodities and type of building on bash of total first-floor space. 



TABLE 12. Estimated total revenue and annual rental required under private and public financing jor first- 
floor building area of proposed initial wholesale food distribution center, New Orleans, 197% 



Type of firm and facility 



First-floor 

area 

required 

(square feet) 



Total revenue required Annual rental per sqimre foot, 



Private 
financing 



Public 

financiiiE 



Private 
financing 



Public 
financing 



Fresh fruits and vegetables: 

Multiple occupancy 78,000 $295,736 $209,491 

Single occupancy 117,000 422,491 299,077 

Total or weighted average 195, 000 718, 227 508, 568 

Farmers' market . 16, 800 43, 568 30,918 

Meat and meat products: 

Multiple occupancy 66,000 235,421 166 833 

Single occupancy fi5j 7 u0 m , 873 144, 365 

Total or weighted average 121,700 438,294 311,198 

Poultry and eggs, multiple occupancy..., 18, 000 61, 978 43, 754 

Groceries and frozen foods : 

Multiple occupancy. 30| 000 m, 158 79 092 

Single occupancy 86j 40Q 317) 62B ^ Q ^ 

Totalor*ci g htedavcrage__ - 116,400 428, 783 304, 124 

Fish and shellfish : ~~ ~ ~ 

Multiple occupancy 15j 000 54, 389 38 749 

Smglo occupancy.. 52,900 mj 198 135,730 

Total or weighted average 1~~ 67,900 ~245, 585 174, 479 

Grand total or weighted average.. 63MOO l, 936, 433 l, 373) 41 



$3.79 
3.61 



3.68 



2. 59 



3.57 
3.64 



3.60 



3,44 



3.71 
3.67 



3.68 



3.63 
3.61 



3.62 



3.61 



$2. 60 

2. 56 



2,01 



1. 84 



2. 53 

2, 50 



2. 56 



2, 43 



2. 04 

2. GO 



2, 01 



2. 58 
2. 57 



2.57 



2, 50 
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proximity of similar type liin^. Contiguous plat- 
forms ou fruit and vegetable multiplc-omipani'y 
buildings can be expected to reduce the copt of 
unloading and loading operations. Diiect tail 
service to selected buildings i\ill reduce the ro?t 
of cartage and the resultant extra handling for 
firms requiring rail service. Adequate parking and 
sufficiently wide streets to handle market tiaffic 
will reduce avoidable delay and congestion. 

The construction of new facilities may not ap- 
pear feasible, for all commodity groups. However, 
the primary factor in considering a regional food 
center is that the volume should increase and the 
firms expand. As the center reaches out to ?or\e 
an increasing population in the metropolitan 
area and the Midwest, likewise it can serve areas 
to the south in the Caribbean. In addition, many 
firms are in a situation where the necessity of 
moving is eminent. Others just do not have ade- 
quate facilities. Without improved facilities and 
handling methods, the high costs of operations 
that result from these facilities can be expected to 
increase as the costs for labor, repairs, materials, 
space, and services increase. 

It is impossible to place a monetary value on 
all savings and benefits that may accrue from the 
development and operation of an initial whole- 
sale food distribution center. As the center grows, 
benefits will aft'ect not only wholesalers in the 
center but producers, buyers, and market employ- 
ees, as well as the entire metropolitan area. Such 
benefits as improved employee morale, better 
working conditions, regulated working hours, and 
improved environment will greatly affect the ef- 
ficiency of operation. 

One of the areas in which the greatest oppor- 
tunity exists to reduce costs is in the handling op- 
erations. However, to achieve maximum efficiency, 
proper use of materials handling equipment, in- 
cluding forklift trucks, pallets, pallet racks, and 
handtrucks, is necessary. Operating in improved 
facilities provides an effective means for achieving 
the most efficient use of mechanized handling 
equipment. Similarly the use of pallet racks could 
reduce time required to assemble products and 
fully utilize cubic space. 

In the proposed facility, commodities could be 
unloaded directly to pallets ^ traimported Jto 
facilities with no intermediate step. Meat who! 
salers could place carcass meat on overhead rails 



coolers and processing areas. Similar loading op- 
erations could achieve similar efficiencies. Some 
commodities could be received directly on plat- 
forms and loaded out to buyers' trucks without 
entering the facilities. 

Kven though relatively few buyers visit the 
center, those who do would be able to park con- 
veniently, make selections quickly, load their 
1 rucks expeditiously, and leave promptly. Buyers 
would be able to examine and select products more 
easily because of the design and location of storage 
and display areas and adequate lighting. 

With better working conditions for employees, 
both morale and efficiency would be improved. 
Less strenuous labor would be required with the 



especially designed for their use. 

Inventory control would be simplified hi a one- 
level facility. Over a period oX time, labor pro- 
ductivity could increase. Such conveniences as 
parking facilities, restaurants, and rest room facili- 
ties, which are now inadequate, could be improved. 

Several benefits to the community can be ex- 
pected in the eventual development of the complete. 
food distribution center. The, center would pro- 
vide for (1) an increased tax base, (2) localiza- 
tion of market traflic, enabling improved control. 
(3) expeditious enforcement of health, fire, and 
police regulations, (4) increased employment for 
semiskilled labor, and (5) a stimulus to the area's 
economic development. 



CONSTRUCTION COSTS 

The estimated costs of building construction and 
other facilities in the proposed i'ood distribution 
center are derived from data provided by archi- 
tectural and engineering firms in New Orleans. 
The information is general and should not be used 
as an accurate, measure against proposal bids. Costs 
of specific- per-unit buildings, other facilities, and 
related projects uaed to develop the tabular data 
(pp. 40-48) in this report are as follows: 

Oost pa 
squat 6 foot 

ttuStlple-occnimiicy bu titling $12. 70 

SliiKlG-occnptnicy building 12. 85 

FnniKM-s' sheds, londtiip: (lock type to accommo- 
date spcmul-stiHT nddifimi !>. 00 

(Hlier facilities: linear Soot 

OG-lb construction, 20-inch tie spacing $18.25 

Xo. T, 00-lb tnnmiit H 125. 00 



Paving : 

4-incli asphaltx'nmon'tcuic'i sand nnd 

shell Imse 

Water clKtrilmtimi --.\--leiii 

Ktrjrm sewer c<msttm'tnm (di.iin;ii;t'i _ 
Santtarv sewer cmislnu Him . 

Electiic power sjstem: 

Distribution lines 

Street light standard-. 

8-ft cliain link fence with Imibetl \\ire, 
gates, and gatehouse 



Related projects 

Architectural nnd engiiu'enni? fees 

Noil boring, foundation ntialjsis, mid MU- 

veys 

Financing, legal and mhninisti.itne fecs__ 
Contingency allowance 

1 Cost per item, 

3 Cost per square yard 

3 Percent of project cost. 



'^ uo 
: 8 oil 
IS M 
10 00 

4.00 

1 8,"0 IH) 



Peiccnt 0} 
consti ac- 
tion cost 



1 
12 
'10 
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ENABLING- LEGISLATION FOR 
PUBLIC -FINANCING 

Tlie 1048 Lmitslnnn Legislature passed nn etinbling act 
(Act Xo. 08) under which farm product markets may 
ho organized as non-profit public corporations. The Act is 
commonly known as the Farm Products Market Facilities 
Act ami contains the following provisions : 

An Act 

To promote the efficient and economic handling of agri- 
cultural products; to provide additional methods for the 
creation of non-profit public corporations, to be known as 
"Farm Products Market Facilities"; to provide for the 
establishment, organization and operation of terminal and 
assembly markets; cleaning certain terms used in this 
act; nuthm'i7,lng the Mate Market Commission to hold 
public hearings and cause Investigations to he made on 
petitions to establish such Facilities; Authorizing the 
Governor, in his discretion, to approve petitions for the 
establishment of Terminal Agricultural Products TTacili- 
HPH nnd to issue certificates of authority to create such 
Facilities in accordnnce with the provisions hereof; pro- 
viding for the appointment of the first Board of Directors 
of nine members us the governing authority of a Termi- 
nal Market Facility and their tenure of office ; providing 
for the appointment and term of office of subsequent 
Hoards of Directors of a Terminal Market Facility ; pro- 
viding for the appointment and term of office of the first 
Hoard of Directors of an Assembly Market Facility ; pro- 
viding for (he appointment and term of office of subse- 
quent Boards of Directors of an Assembly Market Facil- 



ity ; authorizing the Governor, after notice and hearing?, 
to remove from office any Member of the Board of Di- 
rectory of any Facility created Iiereunder for neglect of 
duty, inefficiency or misconduct in office; to provide for 
appointments to nil raieipirod terms of Members of Mich 
Boards; to provide for the conduct of meetings of the 
Board of Directors of a Terminal Market Facility ami of 
an Assembly Market Facility and the election of a Chair- 
man and Treasurer thereof; to grant certain dicretlon- 
arv powers and authority to the Board of Directors of 
a Terminal Market Facility nnd to the Board of Directors 
of an Assembly Market Facility; to provide for the : pay- 
ment of per diem and certain expenses i Incu rred by Mem- 
bers of the Board of Directors of such Facilities; to grant 
certain other powers and authority to the Board o Di- 
rectors of a Terminal Market Facility - 1 M - Ttnf "'' 1 "* 



kets through the creation of non-prone coriioriiuoiin, . 
he known as "Farm Products Market Facilites,' 1 in order 
to promote the efficient and economic handling of farm 
nnd food products In tlie Interest of the grmveis, the 
food trade, and the consuming public, this me hod to he 
in addition and supplementary to any nnd all other 'meth- 
ods for Hie creation of such types of markets provided for 
or permitted under tlie laws of this Slate. 

It is further the purpose of this Act to provide an effi- 
cient place where private enterprise can operate effectively 
and maintain the management of (he market in the hands 
of those who use it. There shall be no Interference by the 
management of tlie market with HUCli incidents of private 
enterprise as profits, prices and types of farm and food 
products dealt In. 
Section 2. DEFINITIONS. 

a The term "farm products" Khali include all agricul- 
tural, floricultural, vegetable, and fruit products o the 
.soil, livestock and meats, poultry, eggs, dairy products, 
and any and nil products which have their situs of pro- 
duction on tlie farm, 

b. The term "food product*" .shall include any and all 
products either in a natural or processed state used by 
man or animal as food. 

c. Tlie term "person" shall mean any individual, part- 
nership, corporation, association, or any other business 
entity. 

d. The term "farmer" shall mean any person principally' 
engaged In the commercial production of farm producls. 

e. The term "wholesaler" shall mean any person other 
than a farmer who Is engaged primarily in the trading 
In farm and food products for resale (o persons other than 
consumers. 

f. The term "retailer" shall mean any person other than 
n fanner who engages primarily In (he selling of farm or 
food products directly io consumer. 

g. The term "Facility" shall mean a public corporation, 
termed a farm product market facility, crealed undrv the 
provisions of this Act. 

h. The term "market" shall mean I lie physical areas, 
structure, and appurtenances owned, leaned, or operated 
by the Facility in connection with the performance of 
Its functions under this Act, 

1. The term "terminal market" shall mean a market for 
farm and food products located In a predominately con- 
suming area and operated primarily for (lie purpose 
of facilitating the sale or other disposal of such producls 
nt wholesale, 

j. The term "assembly market" shall mean a market for 
farm and food products, located in a predominantly pro- 
ducing area and operating primarily for I he assembly, 
sale and shipment of sueli products to terminal marltols 
or other outlets. 

Section 3. ESTABLISHING FACILITYPETITION 
PROCEDURE. 

Any organisation or group of farmers, wholesalers, re- 
tailers, or aiiii political AHhfHiifAfon of IU Ktutc may, In- 
(livtiluaUl/ or jolntlu, petition tJio fttata Mwltrt Onmmis- 
sion, in the matter hereinafter provided, for (he estab- 
lishment of a Terminal Turin Product H Market Facility; 
nnd any organization of farmers or any political mihdl- 
vision of the State may, individually or Jointly, pelltlon 
the State Market Commission, In the manner hereinafter 
provided, for the establishment of an Assembly Farm 
Products Market Faeilily, The pelltlon, In either cane, 
shall set forth : 

a. The territory in which the facility shall lie rtcsig. 
natertto operate, tlie city, village or (own, and the parish 
in which the market is to he located, and wholher the mar- 

i ft tormlnnl 01 ' a " assembly market; 

' Ilost - mcc wl'lnM f wh Petitioner 



rt 



wilhin 



the cs wn 

the territory of operation described in the petition ; the 



of (bis Act ; the mum 1 and postofliee address of the individ- 
ual representative uf otieh such petitioner empowered to 
execute the petition in its behalf; and a stalenient of the 
net ion by ouch .such petitioner authorlziuo; the submission 
of the petition under the* provisions of (his Act and grant- 
ing authority to ils individual representative to execute 
the same ; 

c. The proposed legal name of the Facility. 

d. The purposes of the Facility nnd the need therefor 
its proposed methods of financing, management, and oper- 
ation, and its plans for construction and future develop- 
ment ; 

e. The names and poHlofllee addresses of the nominees 
from among whom the Governor in lo appoint the Board of 
Directors, as provided for in this Acl (ogelher with the, 
names and poslofllco addresses of those who participate in 
the nomination of each category of directors, as hcrein- 
ii Tier provided, 

Section 4. HEARINGS ON I'lQTITION, 

Upon the receipt (if a pet 11 Ion, meeting the requirements 
of Necllon 8 above, (he Stale Market Commission shall 
cause an investigation lo he made; shall, within a rea&on- 
nhle lime, cause a public hearing relative thereto to he 
held; and shall promptly report Us lindlngs with rccom- 
niendallons lo (he (fovrnior, faking Into consideration in 
(he holding of mich hearings mid (he making of such rec- 
ommendations, (he lypi 1 , phuiH, and llnanclal soundness of 
HID Facility, fhe I railing area to be served, the proximity 
of existing or proponed markets, and the natural (low of 
produce In the forrilor.v of operation, and any other clr- 
cumslanccH which In his opinion may be relevant. 

Section fi. CMHTIFrC.ATM IJF AUTHORITY. 

The Oovorimr, If lie IH satisfied thaf Hie purposes of this 
Act will be cffecluufcd, shall approve said pelltton and 
shall cause to he prepared nnd Issued a cerllllcate of an- 
Ihorlfy ereallng sucli Facility and granting to it the right 
nf operation as a public corpora I Ion In accordance with 
(he provisions of Mils Act; provided, however, (hat the 
Oovornor, prior lo such approval, may direct the SUtc 
Market Commission to hold furl her hearings and to sub- 
mil new or additional recommendations. 

Hecllon If. FIItST HOARD OF DIWOCTOHH TERMI- 
NAL MAHKMT FACILITY. 

Tlie (Ii'Nl Hoard of Directors of a Terminal Market Fa- 
clllly Hhall consl.si of nine {) memberH, us follows; 

n, The Governor nha.ll appolnl (wo (12) directors from ft 
list, of four ( 1) wholesalers noinliialed liy n majority vote 
at a general meeting of the wholesalers licensed under the 
United Slates I'orluJwlilo Agricultural Commodities Act 
nnd operating wllhlii the territory of operation as de- 
fined In (lie eortlfleiile of authority; two (2) directors 
from a list, of four (!) farmers nominated hy a majority 
vole at, a general meeting of farmers residing and nor- 
mally mnrkeltng their producls wllhlii said territory, (iiul 
culled for Ihat purpose hy the petitioner or petitioners 
upon due mil Ice of siieh meeting published In a newspaper 
or other publication of general circulation In anitl terri- 
tory; one (1) director from n lint of three (8) business- 
men, not wholesaler or retailors, nominated hy the Cham- 
ber of Commerce in Hie clly or (own in which the market 
is to he located, through formal action by Its governing 
body; and one (1) tlliTclor from n Hs(, of throe. (8) re- 
tailers munlnaled by an association of retailors In the city 
or town In which tlio murkel IH to be located, through the 
formal nellim of (he iisnoelitl Ion's governing body or by a 
majority vole at a meeting of retailers called for that 
purpose hy the petitioner or pot it loners upon due notice 
given In a newspaper or oilier publication of general cir- 
culn I Ion In said city or town ; 

b. Tim chicC executive ofllcor of Ihe city or town shall 
serve as oxotllclo director or shall appoint a representative 
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tied to n vote at all meetings ; 

The Commissioner of Agriculture and the Chairman 
he State Market Commission, or their representatives 
11 the Department of. Agriculture or the State Market 
imission respectively, appointed by each of said offl- 

indhidnaHy, slmll lie ex-officio members of the Board 
Directors, who shall he entitled to a vote at all meet- 
i of the Board. 

ion 7. TENURE OF OFFICE OF FIRST BOARD OF 
[EC TORS TERMINAL MARKET FACILITY. 

the first hoard of directors of a Terminal Market 
Uity, one (1) larmer director and one (1) wholesaler 
ctor shall be appointed for a term of three years; one 
director representing farmers, one (1) director repre- 
Ing wholesalers, the director representing business- 
, shall be appointed for one yeni Each director shall 
lime to serve until his successor shall bo appointed 
qualify. 

ion 8. SUBSEQUENT BOARDS OF DIRECTORS 

1MINAL MARKET FACILITY. 

; the expiration of the term of the first appointed dl- 

jrs of ft Terminal Market Facility, their successors 

I: 

Be nominated and appointed, as provided in Section 
reof, for terms of three years or until their respective 
cssor.s shall have been appointed and qualify, except 

the Governor shall appoint the two (2) wholesaler 
:tors from a list of four (4) wholesalers nominated by 
ijjorlty of the wholesalers operating within the market 
ity, and the two (2) farmer directors from a list of 

(4) farmers nominated by a majority vote at a meet- 
oil the farmers delivering their own produce to the 
tct in their own trucks. In the event any of the above 
IIK fail to nominate candidates for the board of di- 
u's under this section, the Governor shall appoint a 
'tor or directors with similar qualifications. 

Ion 0. FIRST BOARD OF DIRECTORS ASSEM- 
MARKETS. 

e first Board of Directors of an Assembly Market 
11 ty shall consist of seven (7) members, as follows: 
Tlic Governor shall appoint four (4) directors from 
t of eight (S) farmers nominated by a majority vote 
general meeting of (he farmers normally marketing 
products within said territory, and called for that 
ose by the petitioner or petitioners upon due notice of 
meeting published in a newspaper or other publlca- 
of general clrailatlon in said territory. 
The chief executive officer of the city or town shall 
as px-ofllcio director, entitled to a vote at all meet- 
In ease the market is not to be located in a city or 
, then the governing body of the parish in which the 
et is to IIP located, shall appoint one (1) director who 
be an ex-officio director for the term of office of the 
appointing him, and shall he entitled to a vote at all 
ings. 

The Commissioner of Agriculture, or his representa- 
from the Department of Agriculture appointed by 
shall be an cx-offlcio member of the Board of Direc- 
who shall be entitled to a vote at all meetings. 
The Chairman of the State Market Commission, or 
ppointed representative from the State Market Corn- 
on, shall be an es-officlo member of the Board of 
tors, who slmll he entitled to a vote at all meetings. 

in 10. TENURE OF OFFICE OF FIRST BOARD 
DIRECTORSASSEMBLY MARKETS, 
the first Board of Directors of an Assembly Market 
Ity, two (2) farmer directors shall be appointed for 
n of thrpo (3) years, one (1) farmer director shall be 
nted for two (2) years; and one (1) farmer 31- 
shall be appointed for a term of one (1) year. Each 
OL- aboil continue to serve until his successor shall he 
nted and qualify. 



occEion -11. bUJihlsgLMNT BOARDS OF DIKEUTOKH 
ASSEMBLY MARKETS. 

At the expiration of the terms of the flr.st appointed 
directors of an Assembly Market Facility, their successors 
shall . 

a. Be nominated and appointed, as provided in Section 9 
hereof, for terms of throe (3) years or until their respec- 
tive successors shall have been appointed and qualify, ex- 
cept that the governor slmll appoint the four (4) farmer 
directors from a list of eight (8) farmer.-, nominated by ft 
majority vote at a meeting of the formers delivering their 
own products to the market in their own trucks or vehi- 
cles, In the event of the above group failing to nominate 
candidates for the Board of Directors under this section, 
the Governor shall appoint a director or directors with the 
same qualifications. 

Section 12. REMOVAL OF DIRECTORS, VACANCIES, 
ETC. 



The Governor, after notice find opportunity for 
may remove any director of any Facility created here- 
inider, because of inefficiency, neglect of duty w miscon- 
duct in office. In (he event that anj director is unable to 
or fails for anj reason to complete his term, the Governor 
shall appoint in his place for the unt'xmied term, nomi- 
nated In the same manner as the director he Is to succeed. 

Section 13. OATH OF OFFICE, CONDUCT OF BUSI- 
NESS, ETC. 

Each member of the Board of Directors of any Facility 
created hereunder, shall before entering upon the duties 
of his office, take the constitutional oath of office and file 
the same in the ofiice of the Secretary of State, five (5) 
members of the Board of Directors of a Terminal Market 
Facility and four (4) members of the Board of Directors 
of an Assembly Market Facility shall, respectively, con- 
stitute a quorum for the transaction of business of the 
particular Facility; in each case the concurrence of a 
majority present at n meeting at which a quorum Is 
present shall be necessary for the imsiago of nny resolu- 
tion, order or determination. The Board of Directors of 
either type of facility may appoint an executive com- 
mittee and such other special committee as it deems 
proper. Each Board shall meet at least once each quarter 
during the fiscal year and during its first meeting of each 
fiscal vear, shall choose a Chairman and a Treasurer by a 
majority of all Directors. The Directors of a Terminal 
Market 'Facility shall receive $10.00 for each meeting and 
shall he paid actual travel expenses not to exceed .Bf per 
mile; the- Directors of an Assembly Market Facility shall 
be paid $10.00 for each meeting and shall 1)6 paid actual 
travel expenses not to exceed 8<* per mile. 

Section 14. POWERS. 

Any Facility created under the terms of this Act slmll, 
through the action of Us Board of Directors, taken as pro- 
vided in this Act, have power : 

a To acquire by purchase, lease, condemnation, or 
otherwise, such land or any interest in land, or other prop- 
ertv real or personal, ns may be necessary in its opinion 
to the operation of the market, and any mortgage, sell, 
lease rent, exchange, or otherwise dispose of any such 
property as it may deem advisable; provided, however, 
that no real estate shall be sold unless the sale Is approved 
UT the Governor and trustee of the bondholders; 
'b To plan, build, construct, or operate, or cause to be 
built constructed, or operated, such buildings, structures, 
equipment, and appurtenances thereto as it W JJ 
necessary for the operation of the market IncHitllng, 
without limiting the generality of the foregoing, restau- 
rants filling stations, garages and warehouses provisions 
for sanitation and similar accessories for market 



C Toborrow money, make and issue negotiable notes, 
bonds, refunding bonds, and other evidences of indebted- 



ness or obligations (herein culled "bonds") nf the Ifacil- 
itj said bonds to lmu> a matimtj date nut longer than 
tliirtj jearh from the date of Mue, and to secure tbe 
iwjinent of Mich bonds m- anj part thereof by pledge or 
mortgage of all or aiij of its revenues receipts or other 
asset--, real or personal, and to make such anangenients 
with the piuchaseis or holder nf such bonds, or with 
others m connection with imj sued bonds I whether issued 
in- to be iM-ntMli. as the Facility shut! deem ad\ isibli>, and 
in general to provide for the securitv of 'aid bonds and the 
rights of tlie holders tliereol , provided, however, that no 
obligations inclined by the Facility shall be a debt to 
the state or any of its political subdivisions, or a pledge 
of the credit or taxing power of the state or any political 
subdivisions thereof. The Facility is authorized to receive 
appropi fations, gifts, and confnbmions of monev, sup- 
plies, goods and services,, or loans thereof, If approved by 
the Governor, and the political subdivisions of this state 
ate hereby authorised to make upon such terms and in 
such manlier as may he mimred bj tbe laws of this state, 
such appropriations and loans to such Facilities ; 

d, To employ a market manager qualified to operate a 
market of tbe type contemplated by (he Facility and such 
additional employees as nm.v be necessary for the man- 
agement and operation of the market ; 

e To fix tfie salaries of the market manager and any 
other anthori/Pd employees o the market ; 

f. To fl\, alter, charge and collect rentals and charges 
for stores, stalls, space, buildings, equipment and oilier 
appurtenances, prhileges, and service furnished or per- 
formed, in or in connection with the market, for the pur- 
pose of providing for the payment of the expenses of the 
Facility, the constnu'lmn, imprmement, repair, mainte- 
nance and operation of its properties, the payment of the 
principal of and interest on its obligations, and to fulfill 
the terms and provisions of any agreements made \vlfh 
the purchasers or holders of any such obligations; pro- 
\ided, however, that such rentals and charges shall not 
be designed to render a profit to the Facility ; 

g. To promulgate reasonable rules and regulations re- 
lating to the use of the market, including, without limiting 
the general!^ of the foregoing, rules and regulations ie- 
hiting (o hours of business, sanilation, traffic and such 
other matters as are normally incidental to the proper 
management of a market ; provided, however, that no 
such rule or regulation shall IN or regulate prices, profits 
or types of farm and food products dealt in ; 

b. In its discretion, reasonably exercised, and after 
due notice and an opportunity to be heard, to suspend or 
revoke any or all rights or privileges oP any person vio- 
lating the rules and regulations provided for in fa) 
above, enjoyed in connection with his activities in the 
market; 

i. To make contracts of any name and mifure and to 
execute all instruments necessary or convenient for the 
earrj ing on of its business ; 

j. To enter into and maintain contracts for all such 
types of insurance as it may deem necessary to protect 
fhe Facility against IONS ; 

Ic. To eater into contracts of group insurance for the 
benefit nf ffs employees, and to set up a retirement or 
benefit fund for such employees ; 

!. Tofldopfitml use a corporate seal ; 

m. To make by-laws for (be management and regulation 
of ite affairs; 

. To sue and be snort in its corporate name ; 

o. To delegate to the market manager or other officers 
of Hie Facility gncli duties and responsibilities In rela- 
tion to the operation of the market as it may deem neces- 
sary : 

P In general, to do .such other acts and thing* as may 
)w ToastamMy necessary or convenient to carry out (he 
powers horeinjibovo enumerator, and to earry on fhe op- 
erations of n market for farm and food products in ac- 
cordance with the goiipi-fli pm-paws of thin Act. 
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Tbe exercise of the powers, granted in Section 14 
of this Act, shall be deemed to be expressly limited as 
follows ' 

n. The Facility shall be subject to all of the zoning, 
building, fire, sanitary, health ami other police ordinances 
and legulations of the State anil political subdivisions in 
which it is established ; 

b The Facility shall have no power to discriminate in 
its operations against the sale of any farm or food prod- 
ucts, or against any producer of such pioducts, on tsc- 
count of tbe country, fctftU' or political subdivision in which 
any such products sire produced, or on account of the lesnl 
nature of tbe producer or other person i-nangcd in tlie 
marketing of anj such products, nr on account of the 
conditions of employment or (lit? mature of the Itibm 1 cin- 
plo>ed in the production or marketing of siicli products 
or on account of the method of transportation ; but every 
Facility shall take every reasonable precaution to pre- 
vent any such discrimination ; 

c. The facility shall have no power to acquire, construct, 
maintain or operate a market which is iiof operntod pri- 
marily for the purpo.se of ha lulling farm and food prod- 
ucts ; 

d. Xo member of! the Board of Directors nf any Fa- 
cility shall be interested directly or indirectly in any 
transaction with the Facility except in connection witli 
his normal business operations in the market; 

e N'o Facility shall ilscU oncat?e directly or Imliroftl.r in 
the purchase- or sale of farm or food products, or 
in any business other than that of managing rh& 
Facility. 

Section Ifl. BONDS. 

The bonds of (he Facility heroinabove referred to and 
authorized to be issued, shall be aulhori/ed by resolution 
or resolutions of the hoard thcrt-of and shall ho of much 
series, bear such date or dates, mature at sucli lime or 
times, not evcecdi-ng thirty years from their rp.spedive 
dates, bear interest tit such rates, nol exceeding fi% per 
fiinnim, payable annually or .scini-an mi ally, bo in sucli 
denomination!*, be in siu-h form, either coupon nr fully 
registered without coupons, carry such registration, ex- 
rhangeulillHy and Intercliangeablllty privileges. IIP paya- 
ble in such medium of pajmonl and al such place or 
places, be snli.lecl to such termm of redemption not ex- 
ceeding J0."i per cent uin of the principal amount thereof; 
and be enlifled to such priorities with respect to the 
revenues or receipts of Hie "Facility, us all fiueH resolution 
or resolutions may provide The bonds shall be slffncd 
by Hie officers as Ihe Facility slmll determine, niul coupon 
bonds shall have alfaehod (hereto interest coupons hour- 
ing the facsimile signal HIT of the I reasurer of ilio "Facility, 
all as may he prescribed in such resolution m- resolutions, 
Any such bonds may lie Issued and delivered nolwllhsl nnd- 
ing Unit one or more of the officers .signing such bonds or 
the treasurer whose facsimile 1 wlemiiiire shall l)o upon 
the coupons jf any, shall have ceased fo be such o/llcor or 
officers nl the time such bonds shall actually bo delivered, 
Pending the preparation mid delivery of defluile bonds, 
interim receipts or temporary bonds may be issued, and 
delivered lo the pnrclm.ser or purchasers of sueli definile- 
bonds, and may contain such terms and conditions aw Iho 
"Facility may determine. 

Raid bonds may be sold al public or private snip for such 
prlee or prices ns (he Facility shall determine, provided 
Unit the interest cost to malurify of Iho bonds slmll not ex- 
ceed (i per centum per annum. 

B. Any resolution or resolutions niiUiorizing the issu- 
ance of any bonds may contain provisions wliieli shall be 
part of Ihe contract with Ibe holders thereof, as to: 

n. pledging the full faith and eredil of (he Fneillty (with 
the express underslnnding (hat no obligations Incurred by 
the Facility shall be an obligation lo the state or any of its 
political subdivisions, or a pledge of tbe credit nncl taxing 



ty for such obligations, or restricting: such security 
to all or any part i> the revenues of the Facility from ail 
or any of it.s properties ; 

1>. the construction, improvement, operation, extension, 
enlargement, maintenance and repair of the properties of 
Hie Facilliy, and the* duties of the facility with reference 
thereto, 

c. the terms and provisions of the bonds, 

cl. limitations OH the purpose*! to \Uiich the proceeds of 
the bonds then or thereafter to he issued may he applied, 

e. the rate of rentals and charges for -stores, stalls, space, 
buildings:, equipment and other appurtenances, privileges, 
nml tiio services furnished or performed, on or in connec- 
tion \\ith the market, 

f. the setting aMtle of reserves and Kinking funds and 
the regulations and the deposition thereof, 

g. limitations on the issuance of additional bonds, 

h. the terms ami provisions of any deed or trust or in- 
denture 1 securing the hondh or under \\hleh the same may 
ho issued, and 

1. any other or additional agreements with the holders 
of the bonds. 

C. In older to secure any such bonds, any Facility may 
pntov into nnj mortgages, deeds of trust, iiideuture,s or 
other agreements with any bank or trust company, or 
other person or persons in the United States having p'ower 
In outer into the same, Including any Federal agency, and 
may assign and pledge any or all of the revenues, receipts 
ur other assets, real or personal, of the Facility there- 
under. Such mortgage, deed or trust, indenture or other 
agreement may contain such provisions ns may be cus- 
tomary in such Instrument, or as the Facility may au- 
thorize, iiu-lndlng fhut without llmitalion) provisions as 
to (l) Hie construction, improvement, alteration, expan- 
sion, operation, maintenance nml repair of any properties 
of the Facility, ami the duties of the Facility with refer- 
ence thereto, (2) the application of funds and the safe- 
SWlKlluff of funds on hand or on deposit, (3) the rights 
nml remedies of the trustee and the holders of the bonds 
( which may include restrictions upon the individual right 
E action of such bondholders) and (4) the terms iind 
provisions of the bonds or the resolutions authorizing the 
Kuanco o the same. 

Said bonds shall have all the Qualities of negotia- 
ble instruments under the law of merchants and the nego- 
tiable- instrument law of this state. In the event that the 
Facility shall default in the payment of the principal 
of or interest on any of the bonds, whether at maturity or 
upon call for redemption, and such default shall continue 
for a period of thirty days; or in the event that the Fa- 
cility or any officers, agents or employees thereof shall 
fall or refuse to comply with the provisions of this Act or 
shall default in any agreement made with the holders of 
the bands, any holder of bonds or trustee thereof shall 
have the right to apply in an appropriate judicial proceed- 
ing to any court of competent jurisdiction for the appoint- 
ment of a receiver to represent the bondholders for the 
purposes herein provided, whether or not all bonds have 
been declared due and payable and whether or not such 
holders of trustees therefor are seeking or have sought to 
enforce any other right or exercise any remedy in connec- 
tion with such bonds. Upon such application the court may 
appoint, and if the application is made by the holders of or 
a trustee on behalf of the holders of 25 percent in aggre- 
gate principal amount of such bonds than outstanding, 
shall appoint, a receiver (o represent the bondholders for 
HIP purposes herein provided. 

2. The receiver so appointed shall forthwith directly or 
by his agents and attorneys enter into and upon and take 
imssosslnn of the properties of the Facility, and may ex- 
clude tlio Facility, its officers, agents and employees and 
all persons claiming under them wholly therefrom and 
shall have, hold, use, operate, manage and control the 
properties of the Facility in the name of the Facility, or 



all of the lights and PU\M-IS of the Facility uith rc-jittt 
to Mich properties as the Fadluv it-fit' mnrhl do Such 
recehcr '-ball maintain, le-tou', injure and k-ep insured 
the properties of the Facility anil fiom time tn tiuje -hull 
mala- all such neee^arj or proper n-pau-, as may -.oeui 
expedient to such recencr, and quill c-tuhh-h, luvj, main- 
tain and collect such mil* anil (barges in connection with 
the properties of the Facilitj us Mich receiver uiaj di/i-m 
necessary, proper or reasonable and 'halt euUfc-t and 
receive all revenue-, of the Facihtj and ik-piMt the sum- 
in a separate account and apply such icu'iiues **> i'ulh>i ti'il 
and received m such manner as the court --hull direct 

8. Whenever all that is due upon tin* lioiids and mtere-t 
thereon, and upon any other obligations and interest 
thereon, having a charge, lien or other eiuutu brant L- on thy 
revenues of the Facility under any of the terms, of aii.v 
covenants or agreement* \\ith the holder of buml- shall 
have been paid or deposited as prouded Iheieiii, find all 
the faults shall ha\e been cured and made good, tilt- court 
may, in ith discretion and after such notiue-, and ht'imngs 
as it deems reasonable and m'oper, diu'ct to the receiver 
to surrender po-.-,e.stfion of the propeim.- \>f the rimhtj tn 
the Fncilitj, the same right of the holder*, of the bonds to 
secure the appointment of a receiUT tu exist upon any 
subsequent default as heremahove prmlded, 

i. Such receiver shall in the performance of the power-- 
heremabove conferred upon him act under the clirettiuti 
and supervision of the comt making such appnnitment 
and shall at nil times he snhjKt to tin* orders and de- 
crees of such court and niaj lie removed thciehy Nothing 
herein contained shall bunt or restrict the jurisdiction 
of such court to enter Mich other furtbei order-- and de- 
crees n.s such court may deem nece^arj or apprnpruite 
for the exercise by the rcceher of any functions sjie- 
ciflcally set forth herein. 

5. Notwithstanding anything in this .section to the 
contrary, said receher fhall have no power to soil, as- 
sign, mortgage or otherwise dispose of tins as-i-N of 
whatever kind of character belonging to the Facility 
and useful therefor, but the authority of any such re- 
ceiver shall IIP limited to the opera t ion and maintenance 
of the Facihtj and no comt shall Imu* any jnrhclictioii 
to enter any orders or decrees requiring or permitting 
said receiver to sell, asMgn, mortgage or otherwise dis- 
pose of any such assets. 

E. 1 Subject to any contractual limitations binding 
upon the holders of an'v issue of bonds or trustee there- 
for included hut not limited to the lestrietions of the 
exercise of any remedj to a specified proportion or per- 
centage of such holders, any holders of bond", or trust- 
ee therefor, shall have the right and power fur the equal 
benefit and protection of the holders of bonds Muularl.v 
.situated: 

fa) By mandamus or other suit, action or proceeding 
at law or in equity to enforce his richts aeainst the Fa- 
cility and any of its officers apenN, or employee*, and to 
requhe and compel such Facility or any such officer, 
agents or employees to perform and carry out it.s and 
their duties and 'obligations under this Act and its and 
their covenants and agreements- mth bondholders; 

(b) By action or suit in ertnlty to require the Facility 
to account as if it were the trustee of an e^ires- trul 
for the bondholders : 

(c) Ev action or suit in equity to enjnin any acts 
or things which mav he unlawful or in violation of the 
rights of the bondholders ; 

( d ) Bring suit on the bonds ; , , i, 
(p) Bv notice in writln* to the Facility, declare all 

bonds due and pavablo, and if all defaults shall be madp 
good then with the consent of the hohlors n 2.1 per con- 
him (or such other perrentflw as niny be <.pwlllpd m any 
resolulion, indonfnro or other Instrument nnt\wMn K 
the issuance of .such homls) of the principal nmmmt of HIP 
bonds outstanding, to annul such rtwlaratlon and its 
consequences. 



of bonds or am tin-tee theiefor, is intended tn uxclu- 
^e of am other icmed\, but each such reined? i<- ciimu- 
lutnc .iml in addition to un> other remedy and may be 
i-xL-iciM*! \uthmit exhausting and without ii-Riud to 
um other remedy conferred b> tin- Act or any other lau 
Xo uaher of any default i.r In each of duty or contract, 
whether In an> holder of bonds, or any tiustee therefor, 
Miall extend to or -lull aftect im> subsequent default of 
launch of duty or contract or shall impair any rights 
m- remedies thereon. Xo delaj or omission of any bond- 
holder or any trustee therefor to exercise any riehl or 
power nccuiliiB upon nn> default shall impaii any .such 
rlnlit or pimer 01 shall he construed to IJG a nniver of 
am- such default or awinieMience therein Every Mib- 
suintive right and everj u>medy conferred upon the hold- 
ers of bonds may be enforced and exercised from time to 
time and as often as may be deemed expedient. In case 
iinv suit, action or pioceedhiK to enforce any right or 
exercise any remedy shall be brought or taken and then 
rliseontinned or abandoned, or shall be deteimmod ad- 
versely to the holder of the bonds, or any trustee, there- 
for then and in e\ery snob case the Facility and such 
holder, of such trustee. hnll be restored to their former 
jjosltions and rights and remedies as if no such suit, ac-, 
tlon or proceeding had been brought or taken. 

Section IT The facilities established under this Act 
'-ball be exempt from all such state, parish, or local 
taxation as- to which maj be mildly provided under the 
i of the State of Louisiana. 



Section IS. AUDIT and PUBLICATIONS. 

(a) Immediately after the close of each fiscal year, 
every Facility established pursuant to this Act shall 
cause an audit to be made of its opertilions for such fiscal 
year finch audit shall be made by a certified public ac- 
countant. or firm of accountants not regularly employed 



.ippimal (tf the proper Hlate ultu-ial, Dy a letfulnr Shite 
accounting agency. Within ninety days after the close 
of its (Seal year each such facility shuU file with the 
State Market Commission a copy of such together with 
the names of the officers and rtireclor.s (hereof. Any per- 
son wilfully violating or wilfully failing to comply \\ith 
the pnnisions of this .section shall bo guilty of misde- 
meanor, punishable by fine not to exceed $100 or im- 
prisonment not to exceed 30 days, or both, 

(b) Every authority established horeuuder shall keep 
such records and inuko such reports lo the Stale Market 
Commission as may be required l>y the Chairman. 

(c) In case any such authority shall fail or re-fuse to 
keep such records and to make such reports as lire re- 
quired by subjection (b) of this .section, (lie Chairman 
of the State Markel Commission through the District 
Attorneys of the several parishes may institute the 
necessarj proceedings, legal or olhervuse, in his dis- 
cretion, to have rho directors, or such of them UK are 
responsible for such failure or refusal, removed from 
office as provided in Section Twelve of this Act. 

Section 10, SEPARABILITY OF PROVISIONS. 

If any provisions of this Acl, or the application thereof 
to any person or circumsiance-, IH held invalid, I he re- 
mainder of this Act and the application of such provision 
to other persons or circumstances shall not be affected 
thereby 

Section 20. All laws or parts of laws in conflict with 
this Act shall be and are- hereby repealed. 

Approved by the Governor: Juno 2,1, 3D-J8. 
A (rue copy : 

WADE 0. MARTIN. JR. 

Secretary of State. 



APPENDIX III 



METHODOLOGY AND COST 

COMPARISONS 

Annual costs to, through, and from the present 
and proposed wholesale market facilities by com- 
modity group and method of financing, along 
with the applicable volume involved in these 
costs, are shown in table 14. All the costs relating 
to operations were obtained from samples of the 
wholesalers included in the study. Costs in pro- 



posed facilities wore developed from expenses as- 
sociated with the recommended food distribution 
center and experiences of other wholesalers in 
similar facilities. The lolal annual costs ucrc di- 
vided by the volume pertaining to (hem to obtain 
an average cost, per ton for ench cost, component. 
Costs per ton were then multiplied by the, volume 
pertaining to the specific function of all candi- 
date (inns in a commodity group for total costs. 
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These costs are not intended to represent, tue 
otal costs incurred by the wholesalers in con- 
Lucting their business. The operating costs in this 
eport are only those considered to be affected by 
, relocation to new facilities. 

The data in the cost tables arc presented under 
hree main headings, each of which is examined 
n detail in the following discussion. 

To Facilities 

Costs of moving commodities from initial 
joints of receipt to the firms' facilities included 
:artage, Intel-wholesaler transfers, and avoidable 
lelay to trucks, All tonnages were estimated by 
he wholesalers. 

Cartage Costs 

Cartage costs were for loading commodities 
nto trucks from commercial warehouses, team 
racks, piers, and airports and hauling thorn io 
he, linns' facilities. In the New Orleans area, 
cartage was performed by individual food firms 
using their own trucks. These costs were deter- 
mined on the basis of (1) the average mileage, and 
elapsed time per round trip, (2) the cost per mile 
for owning or renting, operating, and maintain- 
ing a truck, and (8) the cost per hour for driver. 
These elements were combined to estimate, the 
cost per load. The average tons per load were ob- 
tained from the wholesalers. The cost per ton 
was then derived by dividing the cost per load by 
the average tons per trip. 

The cost per mile for owning and renting trucks 
depended on the type and size of the vehicle. This 
cost varied substantially among (lie different com- 
modity groups. Truck ownership expense con- 
sisted of fixed and variable costs. Fixed costs 
wore depreciation, insurance, interest on invested 
capital, and taxes; variable costs were gasoline, 
oil, and maintenance. 

Interwholesaler Transfers 

Inter wholesaler transfers were, defined as move- 
ment of products between wholesalers within the 
study area. They included the cost, of transporting 
commodities from the wholesaler's facility on a 
truck or other conveyance, to the, buyer's store, de- 
lay time at the buyer's store, and return, The- total 



voiume 01 an iiiLinu mm'baier irunsiers was esti- 
mated by the wholesalers. The cost, pur ton was 
derived in a manner similar to that used for 
cartage. 

Avoidable Delay to Trucks 

Avoidable delay consisted of actual delay time 
of the wholesaler's trucks within the immediate 
area of the \\holesalo facility. The cost of this delay 
was determined by multiplying the total annual 
hours of delay by the hourly cost of drivers and 
trucks. The resulting cost was then divided by the 
total volume handled less (be amount transported 
by handcart, Delay lime was estimated by whole- 
salers and drivers and was based on observations. 

Through Facilities 

The cost of bundling commodities through fa- 
cilities consisted of labor at the, facilities and fa- 
cility- related expenses. 

Labor Costs 

These costs were for the labor of unloading in- 
coming railcars and (.rucks at- the facilities, han- 
dling products within facilities, and loading out- 
going trucks of wholesalers and buyers. The cost 
per ton was based on the, total volume of food han- 
dled, which consisted of the sum of direct receipts 
and all interwholesaler transfers. The percentage 
of employees' total labor hours spent at unloading, 
handling within, and loading out as estimated by 
wholesalers delermined the labor cost, for each 
function with one exception. 

The cost, of handling within was for assembling 
orders, rotating inventory, moving merchandise 
into and out of coolers, freezers, ripening rooms, 
and storage areas, and moving merchandise be- 
tween doors. The cost of moving commodities be- 
tween split facilities that were owned or rented by 
an individual wholesaler was also included. The 
cost of processing was not. included. 

The cost of loading out was for moving mer- 
chandise from a street, sidewalk, facility floor, 
platform, overhead rail, or storage area into an 
outbound vehicle. Tf (ho driver participated in 
loading out., his labor was included in this oper- 
ation. The, driver's idle lime spent, waiting for 
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costs. 
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Other Costs 

Cost data on facility services, handling equip- 
ment use, and waste, theft, and deterioration, as 
w ll as facility rental were either obtiunod from 
the records of wholesalers or were estimated by 

Facility services included electricity, security 
measures, garbage and trash collodion, extermi- 
nation, and maintenance. 

purchase prices of handling equipment were, es- 
timated by the wholesalers. Ownership costs were 
based on this estimate and consisted of straight 
line depreciation, interest on invested capital, 
and insurance. Annual maintenance charges worn 
bnsccl on estimates of equipment manufacturers 
mid wholesalers. 

Waste, theft, and deterioration costs consisted 
of the value of products lost, in wholesaling oper- 
ations. Reduction in tho value of salvage products 
was included as part of the deterioration cost. 
Food products that had started to deteriorate be- 
fore arrival at the wholesalers' facilities were, not 
included in this cost. 

Facility rental costs consisted of the, annual 
rent paid by the wholesalers for tho use, of their 
facilities. The annual rental value of facilities 
was estimated by the owners. Facility mainte- 
nance, repairs, and real estate taxes were 
included as part of the rent. 



From "Facilities 

To compare the impact of relocating the. candi- 
date wholesale firms, tho present distribution 
costs wore calculated and compared with esti- 
mated equivalent costs based on a food distribu- 
tion center at the proposed site. These costs are 
summarized in table 14. 

For this report the city was divided into five 
areas. Area I (central) is bounded by the Indus- 
try Canal to the Orleans and Jcll'orson Parish 
line and extends from tho Mississippi "River to 
Lake Pontch art rain. Area TT (northeast,) is bor- 
dered by Arabi, Chalmotto, tho Industry Canal, 



turn IMJW uncans ii^ast. Area 111 (southeast) is 
limited by the Harvey Canal, Gretna, Algiers, 
Lower Coast, Plaque-mines Parish, and lower St. 
Bernard Parish. Area IV (southwest) is bordered 
by tho Harvey Canal and tho St. Charles Parish 
line and extends from the Mississippi River to 
Lah'lte. Area V (northwest) is limited by Metairie, 
Kcnnor, and Harahan and extends from the Mis- 
sissippi Kiver to Lake Pontchartrain. Volume 
movements to each of these five areas were based 
on the direct receipts available for delivery by the 
wholesalers within this area, defined as the metro- 
politan area. 

Basic, data on costs relating to distribution of 
tho commodities were obtained from a repre- 
sentative sample, of linns associated with this 
study. Unless otherwise noted, all references 
to cost and product movement relate to these 

sample firms. 

Information obtained from the sample firms was 
used to calculate, overall truck ownership and oper- 
ating costs and total labor delivery costs. These 
costs were calculated for each firm in the cost sam- 
ple. To obtain a common basis of calculation, all 
trucks were assumed to depreciate over a 0-year 
period on a straight line basis with no scrap value. 
Six percent simple, interest was charged for one- 
half of the initial purchase price to determine an- 
nual interest costs. Actual insurance costs were 
obtained and utilized. Operating costs consisted 
of actual charges for gas, oil, and maintenance. 
Labor costs were calculated by applying the actual 
wage rales, including Fringe benefits, to the em- 
ployee time spent in delivery operations. 

Total truck costs, including ownership and oper- 
aling charges, and tho labor costs were converted 
to a form suitable for subsequent calculations. 
Truck costs were divided by the total miles driven 
to determine an average-per-milc cost for each 
firm. In a similar manner the total labor costs of 
delivery operations were divided by the time in 
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within and between 


areas, New Orleans, 1972 i 


Distance and time from 


Aiea I 
(centinl) 


Area II 
(northeast) 


Area III Aica IV Area V 
(southeast) (pout hwcst) (norths est) 


Area I: 


6 








11 






Area II : 


15.7 


6.2 






22 


10 




Area III ' 
Miles -- . 


11 


23.2 

36 

26 

34 

25. 1 
32 


2.2 




27 


3 


Area IV: 
Miles 


10, 6 


7. 7 16. 2 




24 


16 19 


Area V: 
Miles 


9,4 


10.9 18.6 7.7 
23 35 18 




14 







1 Travel within given area based on distance and time to farthest border of that area and from center to center of all 
others. For description of area, see preceding text. 



per ton represented only the costof on-t he-road movement to each area. 

The round-trip cost per ton to each area was calculated in the lolloping manner: 



Round-trip cost per ton = 
Where 



[(total round-trip time) (labor cost per minute,) -I- (total round-trip miles) 
(truck cost per mile)] 



and 
and 



Total trips = 



annual tons distributed to each area 
annual tons distributed to a given area 



average tons per truckload 
Total round-trip time= (number of trips to each area) (minutes per trip 
Total round-trip miles= (number of trips to each area) (miles per trip 



An average round-trip cost per ton was calcu- 
lated for all the firms in each commodity's sample 
by multiplying each firm's round-trip cost per ton 
to each area by the volume the firm distributed to 
that area, totaling the. products, and dividing the 
result by (lie total tonnage all the firms in the ap- 
propriate sample distributed to that area. This 
average round-trip cost is defined as the to-from 
cost per ton, The calculations resulted in a different 
f o-f rom cost for each commodity to each area. 



The next step in (he analysis was to calculate 
the remaining part of (he distribution cost, which 
consisted of expenses for unloading at the cus- 
tomers', facilities, movement between customers, 
and associated delays. This part of the delivery 
cost is assumed to remain constant within a com- 
modity group regardless of the locations of the 
wholesalers in relationship to their customers and 
is defined as the base cost in this analysis. The 
base cost was calculated in the following manner: 



table 15. 



Total delivery cost per ton = 



and ownership cost for 
all sample firms) -f 
(total labor cost for 
deli v6ry_by same firin ) ] 

total tons delivered 



and 



Overall round-trip cost per ton = 



[(tonnage delivered to area I) 
(to-from cost per ton to area I) 4- 
ftonnage delivered to area II) 
(to-from cost per ton to area II) + 
(tonnage delivered to area III) 
(to-from cost per ton to area III) H- 
tonnage delivered to area IV) 
to-from cost per ton to area IV) + 
tonnage delivered to area V) 
to-from cost per ton to area V) ] 

5 areas 



The total distribution cost per ion is the sum 
of the to-from cost per ton to each ai'oa pins ihe 
bfise cost por ton for the appropriate commodity. 

Distribution costs from tho proposed site were 
calculated in a similar imumor UK (ho distribu- 
tion costs from Ihe wholesalers' present facilities. 
Base costs previously calculated for each com- 
modity were retained ami new to- from costs wore 
developed from the distance-time data shown in 
table 10. The results were applied to the (olnl ton- 
nage distributed by each commodity group to each 
area. 



TABLE 16. Distance and time from proposed site to 
center of distribution areas, New Orleans, 



From proposed site to 
indicated urea 



Distance 



Time 



I 


Miles 
__ 6,6 


Minutes 
IE 


II .. 


___ 9.3 


14 


Ill 


10.2 


33 


IV 


16.4 


31 


V - _ 


16.4 


23 









1 Travel within Riven area based on distance and time 
to farthest border of that area and from center to center of 
all others. For description of areas, sec preceding text, 
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